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It’s between seasons now. There’s time to think of some of 
the things the summer rush keeps far away and out of mind. 
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Here is a matter we would like to 
lithograph on your mind 


ee cans sell 
more canned foods. The 
trouble is the added cost. 
They are out of the question 
except for high grade packs, 
but a perfectly sound invest- 
ment for the more expen- 


sive varieties and grades of | 


Canned Foods. 


Why? Because of the out- | 
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Status of the Tin Can 
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Canned Foods 
Industry 


American* Can Company 


SAN FRANCISCO 


CHICAGO 


opportunity to reproduce 
brilliant and sales-stimulat- 
ing labels—labels that last. 


We can quote you example 
after example of foods that 
have been packed both ways, 
with results justifying the 
added cost of the litho- 
graphed cost. 


standing advertising value Isn’tthisa good time 
A of this method of labeling. | this matter? If you will take Tees 
This booklet is of rar. US into your confidence we 
Lithography on metal gives ticular value to distri help you find the right 
the designer an unequalled canned foods, answer. 
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MADE BY THE 


JOHN R. MITCHELL CO, 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge chutes are lined 
with white pine. 
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Bliss No. 14K Automatic Water Tester 


Fora 
Positive Test 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. kno Works BROOKLYN, N. Y., U.S. A. 


SALES { DETROIT CLEVELAND CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES ( Dime Bank Bldg. Cleveland Discount Bidg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Tk Bldg. Union Trust Bldg. Second Nat’! Bank Bidg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH, CLEVELAND, OHIO. SALEM, OHIO. 
No. 383 Represented on the Pacific Coast by 
BERGER & CARTER CO. — San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 


TENEX DRY PASTE For Canners 


It makes more paste per pound 


“The longer it sets the thicker it gets.’’ 
Contains no acid, will not stain expensive labels. 


WILL NOT SPOIL. 


A Trial Will Convince You-— 


THE INDUSTRIAL PAPER COMPANY 
116-118 KEY HIGHWAY “ ae BALTIMORE, MARYLAND 


Manufactured by: VICTOR G. BLOEDE COMPANY, BALTIMORE, MARYLAND. 
(OF You will become a regular user after you have tried TENEX DRY PASTE. “3 at 
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THE WHEELING 
SANITARY CAN ‘Worn? THE No. 100 MACHINE 


IS THE PERFECT CONTAINER | 


WHEELING CORRUGATING CO., CAN DEPARTMENT 


Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 


DALLAS, TEX., OFFICE 


COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bldg. 


Columbia Building 


Adjustable Grading. 


Its a strong feature of the 
MONITOR GREEN PEA GRADER. 


The machine is so arranged that the grading 
screens can be placed as you want them. If 
you want an extra fancy grade for some 
special order, you can arrange the screens 
quickly to produce it. 


In other words, the grading surfaces are not 
fixed — they are adjustable. Are you limit- 
ed in your Grader ? 


ROBINS & CO 
A. K. 
HUNTLEY MFG. CO. BROWN BOGGS La. 

Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. KING SPRAGUE CO., 


FRANK E. RUNDLE 
88 32nd. St., Milwaukee, Wis. 
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EDITORIAL 


OSTON BROKERS SWAT CANNED FOODS CANNARD— 
That canned foods are coming into their own is shown 
through the daily papers in all sections of the country. In 

this issue we reproduce two glowing testimonials from prominent 
daily papers, one respecting tomatoes as a health food, and the 
other touching upon sauerkraut as another such health food. 
These two articles of canned foods may be considered as bell- 
horses to the whole list, but the effect upon the public mind, as 
regards all canned foods, cannot be other than most beneficial. 
That it is time that the whole world learned the food value of 
canned foods all will agree; but all must as readily admit that 
the world only recently held feelings that were decidedly the 
reverse towards these products, and that a great horde of people 
continue to regard all things in cans with a deep superstition, 
for it is a superstition and nothing else. An example of this 
was given in the Boston Herald of September 5th, which pub- 
lished one of Dr. W. A. Evans’ syndicated articles on health, in 
which Dr. Evans referred again to food poisoring resulting from 
commercially canned foods, and intimating that the death of 
a Harding was the direct result of eating canned crab 
meat. 

It just so happened that the Executive Committee of the 
National Food Brokers’ Association met the next day, on the 6th, 
in Boston, and the brokers tock up this matter, in a vigorous 
way, with the City, Editor of the Boston Herald, and he was in- 
vited and accepted the invitation as a special guest at their 
luncheon on that day. Canned crab meat was used in the salad 
which was’ served at that luncheon; in fact, the entire menu was 
a real Down East fish party. It is worth repeating: Oysters, 
fish chowder, broiled live lobsters, Blue Flag brand Japanese 
crab salad, ice-cream, cake, coffee. In addition to the Editor of 
the Herald and the regular Executive Committee members, there 
were the following guests: Charles P. Whitman, President; W. J. 
Townsend, Vice-President; Paul Fishback, Secretary; H. A. N. 
Daily, Paul E. Kroehle, Joseph Keevers and the officers of the 
New England Grocers’ Association, the Boston Wholesale Gro- 
cers’ Association and the Boston Retail Grocers’ Association. The 
result of this “eating of the pudding” was that the Herald’s 
Editor assured the meeting that the mistake of the previous day 
would be fully corrected. This is certainly a splendid way of 
making the paper eat its words. 


EEDING OUR “GOBS” FINE STUFF—Immediately after 

the close of the war we all heard unending tales about the 

poor “chow” that was served the soldier and sailor boys, 
and all of us connected with the food world could but wonder. 
Where there was so much smoke, however, we felt that there 
must be some fire. Then we began to recall the tales told by 
college students and others of the poor food that was served 
them, and, taking it home personally, we began to wonder why 
Wwe grow tired of the same restaurant fare after it seemed so 
fine when we first began, and the light begins to dawn upon all 
of us—that we humans are peculiar critters; that we soon grow 


tired of even the best, and are in constant need of a change. 
And therein lies the truth of the returning soldiers’ and sailors’ 
complaints, as well as of our own grumblings—the complaints 
are made in all honesty, but the complainent has merely tired 
of his boarding-house. The food is all right, and many of these 
fermer soldiers and sailors as they look back upon it from this 
distant day admit that it was all right. They can see it now 
in its real condition. 

We have just been going over specifications put out by the 
Navy for food supplies, and we could not help but feel that if 
all of us could do our marketing upon the same high plane we 
would live very much better, though our purses would be the 
poorer. After going over a long list of beef of various kinds, 
much of it in tins, sausage, mustards, jellies, etc., all specified 
to be of the best quality, we find such items as: 100 cases of 
carrots, No. 2 tins, best quality; 50 cases chicken loaf, 7-0z. tins, 
best quality; 30 cases clams, 10-oz. tins, best quality; 25 cases 
gelatine, best quality; 100 cases cranberry sauce, No. 2 tins, best 
quality; 50 cases oysters, No. 2 tins, best quality; 120 tins of 
prunes, No. 2 tins, to be “Sunsweet” or equal; catsups and chili 
sauces, to be “Heintz quality” or equal, and a whole raft of all 
sorts of groceries all of this highest possible standard. You will 
understand that these are offers to buy, and that the buying will 
be done on these specifications, and we hasten to say that these 
are but repetitions of many such lists we have gone over for 
months and months, the regular custom of the Government in 
providing its men with fine foods. It is as it should be, for these 
boys are entitled to the best the land affords, and we mention it 
only as a retort to the assertions that their food is slighted and 
is not of the best. It is to the credit of this industry that all 
branches of the Government use canned foods to an enormous 
amount—we might be bold enough to say in preference to all 
other forms. There are advertising possibilities here which the 
industry should make use of. 


HE TOMATO “BEARS” AGAIN THROW BOOMERANG— 
If popularity consists in being on everybody’s tongue, then 
Jimmie Colbert, of the Colbert Brokerage Co., of Preston, 
Md., is the most popular man in the canning industry, not alone 
in these parts, but in every section of the canned foods world. 
But we hasten to add that it is a brand of popularity that will 
relieve him of the need of ear muffs during the coming winter. 
One well-known canner, and one of the largest, and whom the 
writer never before heard resort to profanity, broke loose on a 
strain that would have done the famous old sea captains honor— 
and Jimmie was the butt of his anathemas. And here is the 
cause, the following circular: 
Preston, Md., Sept. 21, 1928. 
To Our Connecting Brokers: 
TOMATO SITUATION 

Tomorrow ends the fourth week of the tomato glut, 
and packers for the past four weeks have been running 
every day, most every night and quite a few Sundays, 
and most of them will run full next week. 

However, the glut is now over, and we are in hopes 
that after next week things will slow down enough to let 
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canners get their future sales shipped out, which we are 
confident they will do just as soon as they can spare the 
help to label and nail up the goods. : 
There is no question but what we will have one of 
the largest packs ever recorded in this section of the 


‘country. In fact, it has been so heavy that not one in 


twenty canners have been able to spare the help to ship 
out any goods. 

There has been a movement on foot recently to boost 
prices. This has partly been backed by a few canners 
who sold goods with a guarantee against decline in price 
to date of shipment and a few speculators who thought 
our pack was going to be short. 

This may be a good movement for everybody con- 
cerned, for there is no question but what it will have 
some influence in keeping some of the buyers from re- 
jecting, which is a natural thing to expect if the market 
had remained like it was. 

They are basing their argument on a tomato short- 
age in the West. Indiana packed last year 1,312,000 
cases of tomatoes, which was the largest pack, we be- 
lieve, they ever had, and even if they do not pack a case 
this season, the Peninsula alone will pack more than 
this quantity in excess of its pack last season. So, you 


see, there will be plenty of tomatoes to go around, and: 


this year it will pay buyers who are in the market for 
tomatoes to get prices out of the Tri-States before plac- 
ing their orders. 

Practically every canner that we know will have 
tomatoes to sell, and will want to sell them just as soon 
as they can get their present sales shipped out. At the 
present time there are very few canners interested in 
taking any orders for prompt shipment. ; 

However, with firm. order and buyer’s name, we can 
get straight cars of standard tomatoes, one size only for 
prompt shipment, f. o. b. Peninsula, at the following 
0% No. 1s, 55c; No. 2s, 85c; No. 3s, $1.35; No. 10s, 

If you get any business on this basis, we will be 
glad to hear from you. 

_If there should be a change in the market, we will 
advise you promptly. 
Yours very truly, 
COLBERT BROKERAGE CO. 
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This is but a repetition of last year’s fiasco, when the blame 
was all put on the Biddle Purchasing Co., with Jimmie men- 
tioned as their agent. It is our understanding that this season 
Jimmie-is not their agent, but the result so far as bearing on the 
tomato price, the market is just the same; instead of driving the 
canned tomato prices down it has served to force them up, and 
for the same reasons. Biddle is a buyer, and while fault may be 
found with his ethics, it should be remembered that to the New 
York City buyer, sitting in his mahogany swivel chair, it takes 
very few tomatoes to make him see the entire horizon aflame 
with tomatoes. But Jimmie is down where the tomatoes grow; 
he is a keen student of the market and of the tomato-canning 
game, and anyone who has followed the course of this crop this 
season must know that there is no good reason to expect a per- 
fect deluge of canned tomatoes. He says there have been four 
weeks of “glut.” To our knowledge there have been but two 
weeks of glut, tailing over into the third week, which was the 
week of September 17th, the supplies rapidly dwindling from the 
middle of that week, and this week, his fourth week, presents an 
actual scarcity and very high prices on raw stock. We have 
checked our ideas very carefully not only with large and well- 
posted canners, but with others epually familiar with the situa- 
tion and free of any possible bias, and they coincide exactly with 
the best-posted men in the industry. This leaves Jimmie to stan 
alone, and the trend of the market prices, and moreover the actual 


feverishness of buyers from all sections of the country—a verit- 
able deluge of orders for tomatoes on this section of the country 


as we write—do not support him in his position. 


If this thing keeps up, tomato canners will annually pray 
for some bear to break loose, that higher prices may be insured. 


The canners have been cussing the circular, but they need not 
have done so. And now that the canners are through cussing, the 
buyers will begin, because they allowed themselves to be lulled 
with the siren song of loads of tomatoes and very cheap prices. 
We thought the buyers learned their lesson last year, but that 
they have come back for more punishment and in greater num- 
bers this season shows that they did not. We have done our 
best to hold the canners steady and to keep them from losing 
money, and most of them have followed the advice. Those who 
were stampeded can merely be sympathized with. 


Service First - 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 


R O A N O K E, 


- Quality Always 
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Illustrating the value of ithe Mathews system in the storeroom 


Gravity Will Cut Your Expense Sheet 


Gravity will do your conveying cheaper and quicker than by any 


other means. 


It cuts down every conveying cost— payroll, breakage, 


delay. Practically every line of industry is represented by the hundreds 
of users who have realized substantial economies by installing the 


Numerous special devices give 
this system the advantage of being 
adaptable to the requirements of 
practically every plant. Different 
products can be routed to any 
desired point by the use of switches 
and the portable, or permanent sec- 
tions of ball-bearing rollers. Deliv- 
eries are simplified and speeded. 


Install a Mathews Gravity Con- 
veyer and every possibility of un- 
necessary delay is eliminated, 
breakage costs minimized and the 
payroll appreciably cut. Learn 
the particulars of this efficiency 
system. A line to us will bring 
you complete information. 


MATHEWS GRAVITY CARRIER COMPANY 
123 Tenth Street, Ellwood City, Penna. 


Branch Factories: 


Toronto, Canada — London, England 
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Conditions Of Crops In All Sections 


Crop Reports By The Canners 


Take Time — 


To send us a brief word, at least, as to the progress 
of the pack in your section to date, and as to prospects. 
Others are doing this, as you see below. 

You welcome all possible information—Exchange, 
then, with your fellow canner, and here is the way. 

The crying need of this industry is more information. 
Give a little and you will get much. Let us hear from you. 


The Editor. 


Mt. Morris, N. Y., September 21—Corn acreage is normal. 
Yield 20 per cent. 


Avery Island, La., September 19—Canning crops exceedingly 
poor here. Okra scarce and other crops practically a fraction. 


Vicksburg, Miss., September 24—The green bean crop was a 
total failure, both spring and fall. The acreage was good, plants 
luxuriant, but the rains would not let the buds set to fruit. To- 
matoes 25 per cent acreage, and 50 per cent crop. 50 per cent 
of acreage planted to sweet potatoes looks like a 50 per cent 
yield. Cabbage very poor. Okra crop 75 per cent. Acreage 
about as usual. Cotton crop 25 per cent. Sugar cane 50 per cent. 
Acreage for both about as usual. Temperature 46 degrees this 
morning, almost the frost line. 


Grandview, Ark., September 21—The severe drouth during 
August and the early part of September damaged the tomatoes 
in this vicinity more than 50 per cent, and unless frost holds off 
much later than common we cannot hope for half a normal pack. 
The apple crop here is only fair. There will be some apples 
packed in Arkansas this season. 


Green Forest, Ark., September 24—First half season hot 
winds and badly sunburnt. Last half to date too much rain, 
hurting tomatoes very badly. Weather conditions being good for 


twenty days longer will have 30 per cent pack. We are prorating 
our shipments. 


ADVERTISING AND SELLING 


By Charles Coolidge Parlin, 
Manager of the Division of Commercial Research, 
The Curtis Publishing Co. 


Before the National Krout Packers’ Meeting, August 27th, 1923 


HE most powerful selling force is the merit of the product. 

| Personal selling is, however, a very large factor; adver- 

tising is also a factor. The development of any business 

is dependent upon its sales representatives. The product might 

be right, the advertising might be right, and yet if the sales rep- 

resentatives were not loyally and enthusiastically putting their 

efforts behind the selling of the products, the results would be 
negligible. 

Advertising is very definitely to the benefit of each and 
every salesman. It is not true that when a firm advertises, fewer 
or less efficient men can be used. As an advertiser you create 
a greater demand and you can advantageously use the efforts of 
more men and more efficient men. 

_ Three changes have been taking place which are of vital 
importance to a sales organization and to a manufacturer. 

There has been a remarkable growth in incomes. Incomes 
from $2,000 to $3,000 in 1921 were two and one-half times as 
great in number as in 1917. There were more than eight times 
as many people with incomes from $3,000 to $5,000 in 1921 as 
in 1915; more than two and one-half times as many people with 
incomes from $5,000 to $10,000; more than twice as many people 
with incomes from $10,000 to $25,000; nearly twice as many 


people with incomes over $25,000. 
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Another change is taking place. The automobile is trans- 
forming the merchandise map of the United States. A few 
years ago it was very difficult for any manufacturer to reach 
the farm trade. The farmer, limited by the short radius of 
travel of his horse, had to buy what the local merchant chose 
to sell. Today the automobile enables him to go where he 
pleases This has resulted in the rapid growth of the county-seat 
towns. 

In 1920 we made a survey of 144 square miles in Kansas, 
calling upon every home and making an intensive study of the 
city of Sabetha, which was the center of that district. It was 
found that 83 per cent of the farmers had automobiles, In other 
words, 83 per cent were independent of the village store, 83 per 
cent could go to the place where the product they wanted to buy 
was sold, 

There is another change more fundamental than any of 
those mentioned heretofore, the development of education, which 


is one of the most remarkable revolutions that has taken place 
in American life. 


Thirty years ago there were less than 400,000 students en- 
rolled in high schools in the United States. Today there are two 
and one-quarter million—not two and one-quarter million out 
of one hundred million people, but two and a quarter million out 
of the small part of one hundred million—who are of high-school 
age and have the intelligence to make use of high-school train- 
ing. There are today enrolled in college more students than 


-were in the high schools in 1890. 


This wide-spread development in education has distinct sig- 
nificance: In the first place, our earning power is being aug- 
mented; more people are earning money with which to buy mer- 
chandise. In the second place, there is an increasing apprecia- 
tion of good merchandise; a greater number have increased abil- 
ity to understand such a message as you have to give them, to 
understand differences in quality. In the third place, it means 


that the number of people who can be reached with a printed 
message is vastly increased. 


Up to the present time only a relatively small part of the 
population has been able to get enough impact from a printed 
message to be vitally influenced by it. A great many people 
do not read at all. Some people who do read have not sufficient 
intelligence to get an impulse from it which is strong enough 
to lead to action. These people buy through imitation, or they 
buy what merchants urge upon them, or their more intelligent 
neighbors recommend. But every year our schools are turning 
out a larger number of people who can think for themselves and 
to whom you can appeal with your message in a way which will 
enable you to build markets. 

Along with this remarkable development in education has 
come a striking development in advertising. Advertising has 
come into our lives so gradually and yet with such a positive 
force that we can hardly conceive of how recent it is. 

The task of getting your product into the minds of the con- 
sumer is a hard selling task. It will take the very best efforts 
in advertising and the very best in sales effort, but with each 
succeeding month and each succeeding year it will become easier. 
When you have that you have an asset which is worth vastly 
more than investment in plants, in raw materials and in finished 
products. 

Advertising is a process of education. Advertising is not 
the most powerful force; the merit of the product is. Advertis- 
ing is not as powerful as word-of-mouth selling. There are, how- 
ever, two things advertising can do that cannot be done by per- 
sonal selling. Advertising reaches a lot of people at once, and it 
comes again and again. 

As a result of the war there has been a vast development 
of the co-operative movement. During the war many organiza- 
tions were brought together. Most of these organizations con- 
tinued to exist because they found certain co-operative action in 
which they could very well agree. 

In the first place, they found it was wholesome to get to- 
gether and become acquainted. They found there were certain 
things they could do without much expense—maintain a repre- 
sentation in Washington, look after their interest in the State 
capitals, look after standardization in methods and sizes. Some 
of these associations utilize national advertising to build their 
markets. 

_ The problems of co-operative advertising are many. One 
is: members have to trust each other enough to go ahead with 
a big program. Another is: they have to trust each other enough 
to let a committee transact a great deal of business. They have 
to agree on fundamentals and leave to a committee the decision 
of details. One of the most difficult things is that everybody 
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HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 


This No. 46 Thread Rolling Machine is worthy 
of a place in the “CAMERON FAMILY.” 


One user writes: ‘I find it a great 
advantage to be able to remove the 
automatic feed when I have odd- 
shaped articles to be threaded.”’ 


We make every hine for “can 


CAMERON CAN MACHINERY CO. 


240 North Ashland Avenue CHICAGO, U. S. A. 
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will not come in. Somebody is going to stay out, and those who 
come in have to bear the burden. 
what it can depend on, because they have to place advertisements 
a long time in advance. Somebody has to be financially responsi- 
ble for them. Either the committee must do it personally, or 
have the backing of commitments on which they can depend. 


SALE OF APPLE CIDER IS DECLARED LAWFUL 


WEET cider is due to enjoy a return of popularity through 
S the recent citation of a section of the Volstead law by Gen- 
eral Prohibition Enforcement Agent Bauswein. The rural 
beverage which at one time was liberally consumed not only in 
agricultural districts, but which passed continuously across the 
polished mahogany, seems destined to again reach large propor- 
tions. Cider presses will figure prominently once more in modern 
farm equipment, and a sharp jump in the apple market may be 
expected as a result of the ruling. 

Immediately after prohibition the report became prevalent 
that the law required farmers to “doctor” fresh cider in order 
to prevent it from gathering that natural kick which would bring 
it within the pale of the Volstead law. 


Inasmuch as the farmers were not supplied with the neces- 
sary ingredients for “doctoring” and feared to take chances with 
the prohibition agents, many of them allowed their apples to 
rot on the ground or sold them at low prices. The cider presses 
were relegated to the class of the stein, the growler and other 
gone, if not forgotten, antiques. 


But Bauswein says the farmers misunderstood the provisions 
of the prohibition law. Under his ruling, published recently, they 
are permitted to make and sell sweet cider which contains no 
preservative, provided they sell it before it accumulates the % 
of 1 per cent kick. The section cited by Bauswein follows: 

“Sweet cider, direct from the press, may lawfully be sold by 
the glass or in other small containers without permit, providing 
it is not combined with any other ingredient so as to produce an 
intoxicating liquor, and is sold for consumption at the place of 
manufacture or in such proximity thereto and in such quantities 


that it will reasonably be expected to be consumed before becom- 
ing intoxicating.” 


The committee must know 
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Preserved sweet cider is defined as that in which alcoholic 
fermentation is prevented or materially retarded by the addition 
immediately on pressing of benzoate of soda in the proportion of 
not less than 4 to 4% ounces to each barrel not exceeding fifty 
gallons in capacity, or by pasteurizing or sterilization and by 
immediately placing the same in small, impervious, sterile, sealed 
containers, such as bottles or jugs. 

It will be noted that it is stated that sweet cider may be 
sold “at the place of manufacture. This means that anyone may 
make and sell sweet cider, and that customers merely need to 
purchase it, set it aside and let nature do the rest. With the 
growing distrust of the liquors now on the market, it may safely 
be presumed that those who must have it will welcome the oppor- 
tunity to purchase a stimulant which hasn’t so intimate an 
acquaintance with the Grim Reaper.—The Interstate Grocer. 


CALIFORNIA MARKET. 
( Continued from page 31 ) 


, The Tofanelli Sea Food Co. has been incorported at San 
Francisco, with a capital stock of $25,000, by A. Tofanelli, E. J. 
Tofanelli and A. J. Harzfeld. 

The Los Angeles Chain Stores is planning to erect a con- 


— milk plant at Madera, a thriving city in Northern Cali- 
ornia. 


The Fontana-Hollywood Co., 2 Pine street, San Francisco, has 
completed arrangements whereby it has become sole distributor 
ef canned grapefruit packed by the Florida Citrus Exchange, and 
has: opened a branch office at Tampa, Fla., which has been placed 
in charge of Phelps Hollywood. A sales campaign will be in- 
augurated in this country, as well as in foreign fields. 

Opening prices on the 1923 pack of canned pumpkin have 
been named by the California Packing Corporation as follows: 
No. 2 tall, $1.15; No. 2%, $1.35, and No. 10, $4.00. 

C. V. Inderrieden, president of the J. B. Inderrieden Co., 
Chicago, Ill., is a visitor in San Francisco. A branch office is 
maintained in the Santa Marina Building in this city. 

“BERKELEY.” 


TLANTIC CANS 


PLAIN LACQUERED 


Syrup Refiners 

Milk Canners 

Lard and Compounds 
Peanuts and Peanut Products 
Powdered Milk 

Fresh Oysters 

Paints 


Jobbers’ Friction 
and Wax Top Trade 


BALTIMORE 


No finer cans beneath the sun, 

Quality first since nineteen-one. 
Twenty-three years of knowing how, 
Fits us well to serve you now. 


ATLANTIC CAN COMPANY 


LITHOGRAPHED 


MARYLAND 
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Pays the Bill — 


When the whole line is stop- 
ped for five or ten minutes? 


Clearing a jam in the Seamer, due to out of round 
cans or missed, defective covers, average loss aver- 
age Seamer 5% of running time. 


Not much, we can hear you say. Only 24 min- 
utes. A loss of fifty cases in the total run of the 
average Seamer per day. 


A TROYER-FOX Non Spill Closing Machine, 
with the rounding up device and the Automatic 
Stop, will eliminate this loss. 


SEATTLE-ASTORIA IRON WORKS 2) STREET 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES | 


J. L. COLLINS R. E. FAIRBANKS GEO. DOWSING THE H. S. GRAY CO., 
112 Market Street Old Colony Club, Metropolitan Bidg., 832 Fort St., 
San Francisco, Cal. Chicago, Ill., Sydney, N. S. W. Honolulu, T, H. 


KARL KIEFER 
PISTON TYPE VISCO 


Years of service in preserve plants throughout the 
country prove all that we claim for this machine. 


It's a machine you can rely on to stand up under 
hard and continual usage during the rush of the season. 


No break-downs and repairs to cause expensive 
delays in the pack. 


Its accuracy and cleanliness are permanent. 


It can be used to fill so many different products 
that it is seldom idle. 


Fills preserves, jelly, jam, mustard, salad dressing, 
syrups, honey, etc. 


THE KARL KIEFER MACHINE COMPANY 
CINCINNATI, OHIO. 
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PUGET SOUND SALMON RUN BREAKS RECORDS 


The Greatest Humpback Pack Since 1913 Will Result From the - 


Heavy Puget Sound Catch 
By Gill Gordon 


In the Seattle Post-Intelligencer of Sunday, September 9, 1923 


[ NOTE —This interesting description is well worth 
reading; but daily paper reports if record yields or 
catches must be taken cum grano salis. The Editor. ] 


thousands into the traps and seines of Puget Sound fisher- 

men, a condition that overnight confronted fishery inter- 
ests with a vast oversuply of salmon, as contrasted with depleted 
runs that in previous years forecasted approaching extinction 
of this premier North Pacific Coast industry. = 

In the parlance of North Puget Sound fishermen, this is the 
“humpies year”—meaning that the biennial migration of the 
humpback salmon is on in full force, this pink-fleshed species 
returning from the ocean to the streams where they were hatched 
four years ago. An average catch was anticipated this season, 
but the deluge of humpies that choked traps and purse seines In 
the last few weeks fcund the canneries utterly incapable of 
handling the unprecedented crop, with the result that nerhaps 
400,000 of this valuable food fish spoiled and were dumped into 
the Sound or turned into fertilizer. ; ; 

This condition swiftly brought about a sharp difference in 
opinion as to fishery conservation measures. ; 

On one hand the State Fish Board, created by the last legis- 
lature, is criticized for not acting promptly in coping with the 
big run, thus averting the loss of 400,000 salmon. | : ‘ 

And on the other side the Fish Board is praised, it being 
pointed out that the deluge of humpies this season is a direct 
result of the first official conservation step taken by the Board 
when it organized—that of creating a ten-day closed period each 
year to permit the fish to reach their spawning grounds in 
greater numbers. 

This ten-day closed period became effective last Wednesday, 

continuing until next Sunday, after which the 1923 humpback 
yun will be practically over. And when the season ends the 
Washington humpback pack will have aggregated between 360,- 
000 and 370,000 cans, in the opinion of Capt. Harry Ramwell, of 
Everett, member of the State Fish Board. This represents the 
greatest humpback pack since 1913. 
’ Deluge of Humpies—Like an old orchard, its sapless trees 
suddenly blossoming into a rich harvest of fruit, was the deluge 
of humpies that flooded the traps and seines of fishermen last 
week. It recalled to grizzled fishermen the palmy days of ten 
years ago or more, when Puget Sound waters sparkled bright 
with the gleam of silver salmon scales; when, on the word of 
beach Siwashes, one could almost walk across the Sound on the 
marshalled backs of millions of salmon, back from mysterious 
ocean haunts and driven by a strange instinct to spawn and die 
in the streams where they were born. 

Anxious to proclaim to the world that one of the three lead- 
ing industries of Washington is still productive, President E. B. 
Deming, of the Pacific-American Fisheries, put his scout boat, 
the Skylark, to the disposal of the Post-Intelligencer corre- 
sopndents, and T. G. Randolph, cameraman of the International 
News Reel, last Monday. En route to the Lummi Island fishing 
precincts the waters splashed at frequent intervals in the wake 
ef the Skylark; it was the splash of jumping salmon, and they 
could be seen leaping from the waters far out into the Sound, 
which, in the Siwash mind, is a sign of “heap big” fish. 

And heap big fish they were at the first trap visited—a con- 
trivance of long rows of piling supporting wire network, jutting 
far out into the Sound from the Lummi Island beach, at the 
end a circular inclosure with a narrow opening through which 
the fish entered. Entering this “parlor” sounded the salmon 
death knell, for within a few hours he would be reposing in sev- 
eral cans, fully cooked and ready for Eastern markets, where 
Puget Sound salmon is a rare delicacy. 

From this trap 6.000 humpback salmon were brailed into 
waiting scows; 6,000 silver-hued humpies, jumping, twisting, 
squirming, fighting mad at the fate which led them into a can, 
instead of the mountain streams of their forebearers. 

This same spectacle was unfolded in the other company 
traps, with the result that long before twilight a small flotilla 
of barges, each heavily burdened with its harvest of the silver 


horde, were towed into Bellington Bay and moored beside the 
Pacific-American canneries. 


ik HE “humpies” have come, nosing their way by the tens of 
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From water into the can is only a process of hours, and, 
with the canneries immaculately clean, it assures epicureans as 
fresh a food as the campfire-cooked fish of the nimrod. 

This is but the beginning of an even greater humpback run, 
in the opinion of Capt. Ramwell, while E. A. Seaborg, director 
oi State Fisheries, declares that the acts of the Board in creating 
spawning reserves and enforcing closed periods will be productive 
oi a rehabilitated salmon industry in the future. 

“Next year there will be a world of silver and chum calmon,” 
wes the optimistic ferecast of Captain Ramwell. “And if British 
Columbia will co-operate with us, we will bring back the greatest 

*“ men o1 all—the fancy sockeye. If Canada will co-operate, we 
\ til close sockeye fishing for eight years.” 

Remance of the Seas—In the romances of the seas the sal- 
mon is perhaps the most interesting. River-born, the infant fish, 
driven by unerring instinct, swim to salt water, then pushing 
farther on into the ocean, where, in mysterious haunts which 
science has never been able to definitely locate, they grow to 
maturity in four years. Then, again driven by an even stronger 
instinct, they swim back, retracing the exact swim-path they 
took as infants four years previous. Back to the same stream 
they go—if they miss the clutch of the cannery trap or purse 
seine. Leaping waterfalls, braving swift rapids, defying the 
sharp rocks that bruise and tear their bodies, they somehow 
reach the pool that is birthplace and grave. 

Here, the end of the journey, the salmon deposits its eggs. 
Then, after hovering over the eggs like a mother over its brood, 
it dies, its body sinking to the sand bed. Science believes that 
after the young are born, remnants of the parent fish still repose 
on the sand bed, providing food for the fingerlings. Here nature 
- provided an epic of life duty that challenges the achievement 
of man. 

The salmon was almost sacred to the primitive Indian: now 
it is sacred to the epicurean—when it is in a can. 


A NEW CIPHER CODE 


fy HE California Packing Corporation, San Francisco, has an- 
T nounced the publication of its new Calpack Code, which is 
ail ready for distribution and becomes effective October 

1, 1923. 

This new and up-to-date code succeeds and replaces the codes 
previously published by the J. K. Armsby Co. and the California 
Fruit Canners’ Association. The various editions of these older 
publications have been for many years the standards of the world 
for the fruit and vegetable packing industry, but, due to the many 
changes which have taken place in the methods of packing and 
distribution, the need for a more up-to-date code has been 
greatly felt. We are advised that the Calpack Code has beén 
designed with but one idea in mind—the reduction of telegraphic 
expense, and the California Packing Corporation claim it will 
meet all practical present-day requirements of the trade. 

According to previous circulars, the lines covered are canned 
fruits, fruit specialties, honey, canned vegetables, tomato prod- 
ucts, pickles, ripe olives, canned fish and sea foods, dried fruits, 
raisins, beans, nuts, ete. Special attention has been given Cali- 
fornia and other Pacific Coast commodities. The lists of phrases 
and commercial expressions are comprehensive in scope. The 
tables of currencies, numerals, dates, quantities, shipments, etc., 
are very complete and insure to users of the code substantial 
savings in wiring on these important subjects. The code words 
are adaptable to both domestic and foreign communications with 
the maximum of economy. 

A large advance sale has been reported which indicates that 
the Calpack Code will be used by the trade generally throughout 
the world, and the publishers anticipate a rapid distribution of 
the remaining unsold copies of the first edition. 


TOMATOES—YEAR-’ROUND HEALTH INSURANCE 

HUNDRED years ago our great-grandsires admired toma- 

A toes as garden ornaments, but avoided them as poisonous 

“Love Apples.” Today they stand in the front row of the 

most-used and best-liked vegetables—even new-born babies are 
fed tomato juice to stave off scurvy. 

Long before science discovered the tomato’s marvelous value 
as food, the human family was eating it at the rate of billions 
of pounds and tens of billions of cans annually. Now we know 
it is rich in iron—a mineral as necessary to blood as air to the 
lungs. It generously provides lime—another essential mineral 
indispensable to the building of bone and teeth. “Lime starva- 
er is one underlying cause of many distressing physical de- 

ects. 

Tomatoes also are purveyors of potash salts, which help the 
blood to promptly carry building and repair material to all parts 
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We Manufacture for 


Canner: 
VERTICAL PROCESS KETTLES 
HORIZONTAL PROCESS KETTLES 
AGITATING PROCESS KETTLES 
AUTOMATIC PROCESS KETTLES 
CRATES 
COOLING TANKS 
TROLLEYS 
STEAM HOISTS 
PICKING TABLES 
PEELING TABLES 
PEA WASHERS 
CAN RUNWAYS 
TROLLEY TRACKS 
EXHAUST BOXES 


For Milk Packer: 
SWEETENED MILK FILLERS 
EVAPORATED MILK FILLERS 
STERILIZERS 
AUTOMATIC STERILIZERS 
SHAKERS 
AUTOMATIC SHAKERS 
CONTINUOUS SHAKERS 
TRANSFER TABLES 
TRAYS 
TEST STERILIZERS 

ANY SPECIAL 

CANNING MACHINERY 


Berlin 


Quality 
Pays 


Continuous Cooker 


Berlin Continuous Cooker 


A new principle has been brought out in this machine. By obtain- 
ing a heat balance between the heat absorbedby incoming cans and 
heat slipping from compartment to compartment. You may at 
will of operator. 

VARY TIME OF COOK WITH CONSTANT SPEED 

VARY TEMPERATURES OF COOK WITH CONSTANT SPEED. 


Made in four sizes any capacity. 


BERLIN CANNING MACHINERY 
| WORKS 


(CORPORATE NAME SCHAEFER MFG. CO.) 


BERLIN, WIS.. U. S. A. 


for 


ing Machines. 


GOLDEN BAND. 


MAX AMS 


CLOSING MACHINES 


Sanitary Cans 


STANDARD OF THE WORLD 


We build a Closing Machine for Every Purpose, 
each one the leader in its class, and a Complete Line 


of Can Making Machines just as good as our Clos- 


We are the makers of the famous AMSCAN 
CERTIFIED SEALING FLUID -- THE 


AMS No. 128 Closing Machine 
1923 Model, Patented 


THE MAX AMS MACHINE COMPANY 


101 Park Ave., New York, N. Y. 
BRANCHES: 


Chicago, Ill., 20 East Jackson Blvd. 
ochester, N. Y.. 705 Commerce Bldg. 
London, England, 50 & 51 Lime St., E. C. 3 
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of the human frame. . 
Whereas their acidity once was attributed to undesirable 


oxalic acid, we now know it to be of beneficent citric acid origin— - 


as in the lemon and orange. 

The tomato’s real triumph as an invaluable food, however, 
is based on its incomparable service to health as a gold mine of 
vitamines, those essential food elements so necessary to health. 

It has the supreme distinction of being one source of these 
vital “protective” food elements which is not injured by dr ying 
or canning. 

This plentiful, cheap and luscious vegetable not only sup- 
plies the anti-scurvy vitamines, but also is rich in two other 
vitamines—the kind that prevents or relieves certain nerve dis- 
eases, and the kind that promotes normal growth and develop- 

ment in children and young persons and helps to maintain an 
even balance of physical fitness in mature folk. 

From four to six ounces of fresh or canned tomatoes daily 
is sufficient to provide the average individual with a fair supply 
of these three “invisible lifeguards.” 

Young children may take as much as an ounce a day, though 
in this, ‘as in all matters pertaining to children’s food, depend- 
able medical advice should be sought. 

We get vitamines in tomato soups and sauces, and fresh and 
canned tomatoes are highly useful as defenders against deficiency 
diseases. Tomato salad, whether made with the fresh sliced or 
the canned, is a delicious form of defense against germ foes that 
seek to batter down the walls of health. 

Qnly a fool would think of omitting these glowing red glob- 
ules of goodness from the daily diet. Whoever wants that mea- 
sure of body balance which insures comfort, efficiency and profit- 
able living will eat tomatoes in some form daily. 

September brings tomatoes in profusion—the best of the 
year—solid, meaty ones that can be had at little cost. Serve 
them in plenty, and put them into cans. 

Follow the advice of the ancient sage: 


“In time of plenty 
provide for the lean years.” 


Mr. Tomato Canner, says Roy Irons, Secretary of the Ohio 
Canners’ Association, who sends us this from “The Forecast,” 
a health magazine, you cannot arrive at the true value of such 
a great article. Note the strong terms of expression where he 
says: “Only a FOOL would think of omitting these glowing 
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globules of goodness from the daily diet.” See the advice given 
in the following: “Whoever wants that measure of body balance 
which insures comfort, efficiency and profitable living WILL 
EAT TOMATOES IN SOME FORM DAILY.” 


This is certainly telling the people to eat tomatoes. One 
would think the author had been “semed,” but we know he hasn’t, 
and to have a voluntary expression from such aneminent dietician 
as the above, the worth to the industry cannot be measured in 
dollars and cents. 

Back up such men s this by packing nothing but good qual- 
ity, and the nation will soon consume 20,000,000 cases annually. 


THE NEW HANSEN FILLER 


UR’ readers have all seen the announcement of the New 
Pea and Bean Filler, just brought out by the Hansen Can- 
ning Machinery Corporation, the first product offered from 

their new factory at Cedarburg, Wis. 

When the name Hansen is mentioned in relation to filling 
machines, the canning industry listens intently, for the Hansen 
Fillers have made a name for themselves. And now Hansen says 
that he has surpassed anything heretofore offered as a filler, 
even his own previous well-known machines. We have not seen 
this new wonder, and their advertisement describes it so well 
that we need not here repeat, but they tell us that the machine 
has been a year under actual working conditions in the factory, 
and it is, therefore, not a mere theory. That being so, it stands 
as pretty much of a revolution in filling machines for canners. 
Hansen canning machinery has always attracted attention be- 
cause of the fine way in which it is built; and it has spread its 
fame through the quality of the work it does in the cannery, when 
most needed, and where the real test comes. 

The one feature—that the brine or syrup is covered and kept 
free from dust or other factory refuse, and cannot possibly be 
wasted—is in itself enough to recommend it strongly to any 
progressive canner. That it has fewer parts and, therefore, pre- 
sents less liability to wear or break down is another that few 
will miss. So the new Hansen filler is a machine which everyone 
should look into and learn more about in time for next year’s 
operations. 

We are told, also, that they have perfected their can-washing 
machine, that little contraption which sits between the can supply 


FOR OUICK SHIPMENT 


Cannery Supplies of all Kinds 
Wire, Write or Phone—PL aza 1987 


Wire Blanching Baskets 


Knapp Labeling Machines 


A. K. Robins & Co. 


(Robert A. Sindall ) 
Baltimore, Maryland 
Write for Catalog. 


Sanitary Enameled Peeling Buckets 


| 
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Nested Graders 
Collossus Graders 
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Sinclair-Scott Company 


Baltimore, Maryland 


Canning Machinery 


FOR BETTER, LESS EXPENSIVE 
SHIPPING BOXES ---- See H& D 
Corrugated Fibre Boxes get there with the goods. 


H & Shipped to a nearby town or to a point across the 
continent, they arrive with contents intact. 


You risk no defaced labels or leaky cans when you ship in these 
better;boxes. Inexpensive, convenient and far above railroad 
requirements for strength, they solve your shipping problem 
once and for all. 


Get our prices and free samples and you will be convinced of 
the etliciency andeconomy of these better boxes. 

Ask also for your copy of 
our free ‘‘Canners Booklet’. 


THE HINDE & DAUCH PAPER CO 
Member Canning Machinery 
& Supplies Assn. 

800 Water St., Sandusky, Ohio 
CANADIAN ADDRESS: 
Toronto— King St. Subway and 
Hanna Ave. 


Corrugated Fibre 
Cc Shipping Boxes 


Pulp Machines 
Pulp Finishers 


Landreth’s Seeds 


WHEN you think of Seeds, think of 
Landreth either for spot or future. We 
are the oldest Seed House in America 
this being our 139th year. If we had 
not given good seeds, good attention to 
business, and fair prices, we would not 
have existed so long. Write us for 
prices on any variety, in any quantity, 
at any time. 


D. LANDRETH SEED CO. 


Established 1784 


Bristol, Pa. 
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and the filler and gives each individual can a thorough cleansing 


before filling; and if this be so, every canner should install one. — 


Every day that the industry puts off the washing of the cans 
before filling it is courting disaster in the minds of the public. 
It should be done before the scandal, as it will have to be done 
after the scandal. This little washer impressed us very favor- 
ably, and now that they have perfected it, no one need hesitate. 


FALL PLOWING WILL REDUCE TOMATO LEAF-SPOT 
OR BLIGHT 


ECENT investigations by Fred J. Pritchard and W. S. Porte, 
R of the Bureau of Plant Industry, United States Department 

of Agriculture, indicate that tomato leaf-spot, or blight, 
which causes an average annual loss of approximately 250,000 
tons of tomatoes in the Middle Atlantic and Middle Western 
States, can be largely controlled by thoroughly plowing under 
all dead tomato vines in the fall to prevent the overwintering 
of the fungus. 

The tomato leaf-spot fungus, as shown by experiments, 
grows, fruits and overwinters on various kinds of dead plant 
material, such as weeds, grasses, corn stalks, wheat stubble, and 
remains of other crops. It overwinters in greatest aboundance 
on old tomato vines, however, as it starts on the live plants when 
there is little competition with other fungi and obtains a monop- 
oly on this material. During the autumn and spring it thor- 
oughly permeates the surface tissues of the old tomato vines 
lying partly or wholly on the surface of the soil, and in the 
summer produces innumerable fruiting bodies and spores. This 
food supply usually carries it well into the fall, by which time 
it spreads to other dead plant remains, and hence lives over an- 
cther winter. By means of this saprophytic existence on dead 
plant debris, it is able to live from year to year until it finds a 
favorable opportunity to attack another tomato crop. 

Covering the infected tomato vines with soil at the end of 
the picking season causes the death of the fungus before spring. 
The vines have to be thoroughly covered, however, to obtain this 
result, as those left partly or wholly exposed harbor the fungus. 
If the leaf-spot fungus could be completely prevented from living 
over even one winter, there would obviously be no more leaf-spot. 
The more nearly this condition is approached, the less likelihood 
of an epidemic, for this fungus does not produce spores until 
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summer, and a small amount of it could hardly multiply enough 
under natural conditions to do much damage in the short period 
favorable for its distribution. 


Plowing the vines thoroughly under in the fall in the prep- 
aration of the land for the succeeding crop will prevent an enor- 
mous amount of overwintering. This, accompanied by clean 
culture and crop rotation, should practically control this disease 
if generally practiced. The use of a rolling colter to cut the 
vines, or of a curved rod to turn the ends into the bottom of the 
furrow as they are covered with soil, may aid in the covering. 
Lisking and plowing will not suffice unless all the parts are cov- 
ered so deep that they will not become exposed. 

The Eastern practice of disking tomato fields at the end of 
the harvest and sowing grain or grass is apparently responsible 
for much overwintering of this fungus, as this enables it to live 
and multiply on the tomato vines until the grain stubble or dead 
grass leaves are available as food. 

Owing to temperature limitations, leaf-spot or blight does 
not usually appear in tomato fields in the Middle Atlantic and 
Middle Western States until June 15 to July 1. The use of very 
early plants is, therefore, a means of partially escaping it. This 
will not apply, however, to the main or late crop. Moreover, it 
will not aid much if leaf-spot produces early epidemic conditions. 
The necessity of a clean seed-bed is, therefore, apparent. Horse 
nettle, purple thorn apple, Jimson weed, ground cherry and black 
nightshade should be kept out of fields, roadsides, fence rows and 
other parts of the farm, as they are also hosts of this fungus. 


ONE STYLE OF SWELL GUARANTEE USED 


~ HE Kiser & Hoe Canning Co., operating three factories in 
‘| Ohio, and with offices in Columbus, O., write us as follows: 
“In regard to controversy of allowances on swells 
of canned foods, we would suggest the following, which 
protects the buyer and canner: 
“We guarantee until July ist the following year. 
In case of a claim, we have our broker examine the cans, 
and after the jobber has taken the labels off and mailed 
to us, he dumps the corn, and we immediately pay for 
same on receipt of invoice and labels. This is inexpen- 
sive, and has not cost us over 1-10th of 1 per cent, and 
we have followed the above for several years.” 


150 lock and lap seam sanitary can bodies per minute 
of a modern sanitary can making line. 


7600 South Racine Avenue 


NO. 2-C AUTOMATIC BODY MACHINE WITH NOTCHING AND SOLDERING ATTACHMENT. 


Our No. 2-C Bodymaker as shown with votching and side seam soldering attachments and automatic blank feed, has a capacity of 
T is entirely automatic high speed machine is adjus:able for all sizes of sanitary cans up to No. 3 size. All adjustments are 
combined so ax to maintain correct alignment of working parts when changing for tizes. 


The construction of this machine is untsually Feavy weighing complete 900 Ibs. and \he adoption of crank movements per 
mits a high capacity and insures a smooth operation, free from vibration. 


The combination friction and clutch is provided with control levers conveniently located and arranged so that the soldering 
attachment continues to operate, if the forming mec’ anism is momentarily stopped. 


This is a strictly high speed machine complete, in every respect and embraces many unique features necessary to the requirements 
For further particulars apply to 


McDONALD MACHINE CO. 


Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. 


Chicago, Illinois. 
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is) 50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 
( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BRJIKERS and COMMISSION MERCHANTS 
Canners’ Accounts Solicited for Tip-Top Buyers. 


PULP 


MANUFACTURERS 


BOXES and BOX SHOOKS 


FOR THE CANNERS 
We are in the market for ALICEANNA and SPRING STS., BALTIMORE, MD. 


several cars good pulp 
in either gallon or 
five gallon | TO THE MANUFACTURER OF 
cans. | TOMATO PRODUCTS 
A complete analysis of each 


batch of your pulp and 
catsup will aid materially in 


D. CANALE & CO. || | 


MEMPH:S, TENN. LeROY V. STRASBURGER 


303 Phoenix Building 


Baltimore, Maryland 


wv 


we 


Sanitary Cans for 1924. 


I T is not too early for Canners whose contracts are 
expiring this year to be -considering the question 
of their Source of Supply for 1924. 


There are many reasons why our proposition should 
be analyzed: 


General Responsibilty. 


Southern Can Company 


Baltimore, Maryland 


Reliability of Service, 
_ Unsurpassed Closing Machine Equipment, 


— 
go 
EYE i 
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It should be noted that before any labels may be returned 
as indicating swelled cans the goods must first be examined by 
the local broker, and be passed only by him. There is a degree 
of protection in this that is necessary. * 


JUGOSLAV PRUNES LOOK PROMISING 


SLIGHTLY larger plum and prune yield is looked for in 

Jugoslavia this season, Trade Commissioner Upson has just 

cabled the United States Department of Commerce from 
Vienna. The 1923 plum harvest is expected to reach 860,000 
metric tons, about 11,000 tons larger than last year’s actual pro- 
duction. From this yield of fresh fruit there will be an estimated 
production of dried prunes of 78,000 tons, of which probably 
28,000 tons will be consumed in Jugoslavia and the balance ex- 
ported. The entire 1922 yield of dried prunes has been disposed 
of, leaving no carry-over to meet the 1923 harvest. Last year’s 
prunes were taken in large quantities by Germany, Austria, Italy, 
Hungary, France, Switzerland and England, the exports amount- 
ing to 40,000 metric tons. The 1922 production of dried prunes 
in Jugoslavia amounted to 77,000 metric tons. It is believed that 
special efforts on the part of the growers, packers and distribu- 


tors will be made this year in order to produce improved stocks 
for export. 


DANISH CONDENSED MILK BY CO-OPERATIVE PLAN 


HE erection of several new condensation plants by the Co- 
operative Dairies is now under consideration by Danish 
dairymen, who seem to regard the condensed milk field as 

very promising. Production and export of Danish condensed 
milk is steadily increasing, Acting Commercial Attache Sorensen, 
Copenhagen, informs the Department of Commerce. During 
1922, 28,109 tons, of which 3,100 tons were sterilized cream, 500 
tons powdered milk, and the remainder condensed milk, were 
produced. For 1921 the total production was 18,055 tons. Dur- 
ing the first five months of 1923, 14,466 tons of condensed milk 
and cream have been shinped, as compared with 9,527 tons during 
the same period last year. Considerable quantities of milk which 
until recently went into the production of cheese are now said 
to be used for the preparation of condensed milk, as prices ob- 
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' tained and marketing possibilities for condensed milk and cream 


at present are better than for cheese. The chief markets for 
Danish condensed milk are England, Austria, France and Ger- 
many, but exports at present to over 25 different countries. 


1923 BRITISH COLUMBIA SALMON PACK 


HE British Columbia canned salmon pack for the 1923 sea- 

I son will run approximately 626,266 cases, according to 

official Canadian estimates just received by the United 
States Department of Commerce. 

District No. 1, the Fraser River waters, has a total pack of 
19,640 cases, while District No. 2, comprising Naas River, Skeena 
River, Rivers Inlet and Smith Inlet, Bella Coola and Kimsquit 
and other points in that vicinity, has a pack of 561,747 cases. 
District No. 3, the Alert Bay District, Vancouver Island waters 
and mainland waters directly opposite contributed 44,879 cases 
to the total. 

Of the total pack, 290,901 cases are sockeye, 251,164 cases 
are pinks, 36,123 cases are chums, 29,075 cases are cohoes, 18,181 
cases springs, 160 cases bluebacks, and 662 cases steelheads. As 
each case contains 48 one-pound tins, the 626,266 cases represent 
36,060,768 one-pound tins. 


SOME LOBSTERS! 


OBSTER canning in the Canadian maritime provinces has 
been very successful during the present season, according 
to Canadian advices reaching the Department of Commerce. 

In addition to a big pack, two record lobsters were taken at 
River John, Pictou County. One weighed 15% pounds and the 
other 12. The larger lobster measured 37 inches claw-spread, 
and was 34 inches from tip to tip. The claw was 12 inches long, 
and the circumference of the body 17 inches. 


TO IMPROVE ITALIAN RICE CROPS 


! ORE and better rice is expected from the present Italian 
M crop, says Consul H. Earle Russel, Rome, in a report to 

the Department of Commerce. The cultivation of vice this 
year has regained a large part of the area that was lost during 


The greatest 


the serious agricultural troubles after the war. 


USE 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 
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Waste Profit 


Every $ lost in Waste is a $ less dividends for 
your Stockholders. 


In these days of keen competition, the elimination of waste often-times determines whether 
your season's business will show a profit or a loss. Canners paying the largest dividends to 
their stockholders are those who put the peas and brine into the can instead of onto the floor. 


The Pea Filler is probably the most important machine in the factory as by the time the peas 
are ready to be put into the can, they are most valuable as they have absorbed about all the 


cost that they ever will. A small amount of waste at the pea filler will quickly lose the price 
of a new machine. 


Main Sources of Loss and Waste on Pea Fillers:- 


i. The cans overflow. 

2. The brine tank overflows. 

3. Spilling of peas and brine due to cans 
failing to reach the filler. 


All This Waste is Impossible on the 1924 Model Hansen Filler because 


1. It is impossible to overflow the can. 

2. Filler has no brine tank to overflow. 

3. Filler stops automatically if cans fail 
to reach the filler. 


IMPOSSIBLE TO OVERFLOW THE CAN. 


Experience has shown that with fillers where two adjustments are necessary for changing the 


fill of the cans, the operator invariably changes the fill of peas and ignores the brine. The 
surplus brine overflows and is wasted. 


This is absolutely impossible with the 1924 Model Hansen Filler because it is impossible to” 
get more than a can full of brine. Although the brine can be adjusted to fill any quantity 
less than a can, it cannot be adjusted so that it will overflow the can. 


The Hansen Filler automatically determines the amount of brine to suit the amount of peas in 
the can, - still when the hopper is empty, a slack fill is shown. 


NO BRINE TANK TO OVERFLOW. 


The Hansen 1924 Model Filler has entirely eliminated a brine tank with all its mechan- 
isms, float valve, etc., which on other fillers is always a source of trouble. The HANSEN 


has no valves to leak or tank to overflow, hence all brine which on other fillers is wasted is 
saved on the HANSEN. 


The Hansen briner is not surrounded by the brine but instead, the briner surrounds the brine. 
On other fillers where the brine surrounds the briner in an open tank, the metal corrodes and 
pits, causing a leaky and a hard running machine. 


AUTOMATIC STOP. 
The Hansen Stops Itself Automatically. 


This device stops the machine automatically in case a bent can reaches the filler or if the cans 
stick in the runway and fail to reach the filler. This entirely prevents the tremendous waste 
due to the spilling of peas and brine so common on other types of fillers. 


Actual records of spilled peas and brine because of this cause show that on other fillers with- 
out an auto-stop many dollars are lost each season. The Hansen is the only filler equipped 
with this device and eliminates this form of waste, besides making the filler practically fool-proof 


and operatorless. 


Hansen Canning Machinery Corporation 
Cedarburg, Wisconsin. 
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decrease in areas sown was in 1920, when the rice lands slumped 


ing 1922 the area increased to 293,807 acres, and the present 
year sees a cultivation of 345,946 acres, the Emilia, Venetia and 
Mantua districts again planting. A gradually increasing use of 
the finer kinds of seed has also been noted. Climatic, soil, fer- 
tilizing and water supply conditions have been favorable and a 
good crop is expected. 


THE MARYLAND FARMERS ARE ORGANIZED 


HILE the farmers of Maryland now have the best and 
W strongest organizations in their history as results of in- 

tensive organization efforts during the past year, much 
yet remains to be accomplished before all the farmers of the 
State are brought to a realization of the importance of united 
efforts of the promotion of co-operative marketing organizations, 
according to Dr. Thomas B. Symons, director of the University 
of Maryland Extension Service. 

In a statement issued here, urging all farmers to back up 
the existing agricultural organizations in the State, Dr. Symons 
points to the fact that, despite the success of numerous member- 
ship campaigns throughout the State this year, hundreds of farm- 
ers remain outside of organizations that primarily are intended 
for their benefit. 

“Too many farmers remain indifferent to the call of organi- 
zation while aware of the fact that agriculture is confronted with 
all manner of difficulties,” says Dr. Symons. “The result is that 
an unequal burden of responsibility is being placed on farm 
organizations that are handicapped in their work by only partial 
farmer membership and lack of necessary funds. 

“The Maryland Agricultural Society-The Maryland Farm 
Bureau Federation has recently reported a total membership of 
7,000 farmers in thirteen counties of the State. Included in the 
organization’s membership are Washington, Frederick, Mont- 
gomery, Anne Arundel, Carroll, Howard, Harford, Baltimore, 
Queen Annes, Kent, Caroline, Talbot and Worcester counties. 
These are among the best counties in the State, and while the 
total membership from all these counties represents the largest 
unit of farmers that have ever worked together in Maryland, 
there are many farmers within range of Farm Bureau locals 
who have not answered the cal] in support of the industry from 
which they gain a livelihood. 

“The University of Maryland Extension Service, through its 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
riveted to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


ZASTROW 
MACHINE co. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO.W. ZASTROW 
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specialists and county agents, has done everything in its power 
to aid and promote organization among farmers,” says Dr. Sy- 
mons, “because of the conviction that only through organization. 
can many of the problems of agriculture be solved. Now that 
the farmer’s busy season is drawing to a close, the men and 
women who are engaged in agriculture and who are interested 
in its welfare should begin to make preparation for another year. 
The best preparation that can be made is to strengthen existing 
farm organizations by increasing memberships in counties where . 
they exist and by etxending the Farm Bureau and Grange to 
other counties. It is only in such a manner that farmers will be 
able to take part, in other important activities designed to aid 
the farming industry.” j 

Dr. Symons points out that as a result of membership drives 
by the State Farm Bureau, the Maryland Tobacco Growers’ As- 
sociation, the Maryland and Virginia Milk Producers’ Association 
and increased activity on the part of the Inter-State Milk Pro- 
ducers’ Association, the Maryland State Dairymen’s Association 
and the Grange, Maryland farmers are more strongly organized 
than ever before. It is his belief that Maryland farmers are on 
the threshold of realizing their wonderful opportunities in com- 
petition with farmers of other sections provided they accept the 
opportunities of organization and realize that by working to- 
gether in a spirit of co-operation they are strong. 


A DOCTOR SINGS THE PRAISES OF SAUERKRAUT 


HE following appeared in the correspondence column of a 

7 Baltimore newspaper this week, and is well worth re- 
peating: 
The Virtues of Sauerkraut 

To the Editor of The Sun—Sir: As it is sauerkraut-making 
time, I want to tell of its virtues. You have heard of the famous 
Elie Metchnikoff, of the Pasteur Institute. Metchnikoff discov- 
ered the good little bugs called lactic-acid bacilli which thrive in 
buttermilk, kumiss, Bulgarian clabber and yahnutt. These are 
the germs which destroy the poisons in our systems, and the 
strongest and most energetic of these little friends are the kind 
that flourish in sauerkraut juice, the very same juice which our 
wives so often throw away, pouring it down the sink. These little 
germs in sauerkraut are the fighters which attack and destroy 
the bad germs which cause disease. They are the Dempseys of 
the human system; they don’t know when they’re licked; they 


Franklin said:— 

“A small leak will sink a big ship”. 
Take corn for example:—Should the 
sugar used be a trifle off color, when 
your product is subjected to 250°F., 
for 75 minutes, the objectionable color 
will be intensified. 

FRANKLIN CANNERS A 
positively overcomes this possibility. 
Another reason why you should use 
it— 

IT IS 10 CWT CHEAPER THAN 
FINE GRANULATED i 
If you want more detailed information 


on this subject, we will gladly give it 
to you. 


The Franklin Sugar Refining Company 


PHILADELHPIA, Pa. 


*‘A Franklin Cane Sugar for every use” 
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AN OPPORTUNITY FOR 
IMMEDIATE SHIPMENT 


One 750 Can Cooker for No. 2-2%-3’s 


The last of our eastern stock of Cookers 
which represents an excellent opportunity, 
for one who has lately found his present 
cook-room equipment inadequate, to 
secure prompt delivery from the Atlantic 
Seaboard. Write, wire or telephone to nearest 
office. 


ANDERSON-BARNGROVER MFG. CO. 


SAN JOSE, CALIF. 


GREEN PEA VINERS 


Viner Feeders 
Under Carrier Separators 


“Ask the man who use them.” 


CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus, Ohio. 


Baltimore, Md. Chicago, Ill. 


S. O. Randall’s Son. S. G. Gorsline 
409 Marine Bank Building 1548 Tribune Buildin 
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keep on fighting till they win. They’re the best friends we’ve got 
today in the arena of life. And I ask you to remember that these 
germs of health literally teem in sauerkraut and sauerkraut juice. 

With all the scientific evidence in its favor, we can well 
understand that the time has passed when sauerkraut needs any 
apology from anybody. It is high in vitamine contents, rich in 
mineral salts, and altogether merits what I have said. 


DR. G. M. FISHER. 
Amarauth, Pa., Sept. 17. 


THE ARABOL MANUFACTURING COMPANY HOLDS ITS 
ANNUAL OUTING 


HE Arabol Manufacturing Company “closed shop” all day 
Friday, August 24, but opened again bright and early the 
next day. The occasion was the annual picnic and outing for 

all Arabol employees in New York and Brooklyn, and both the 
executive offices in New York, at 110 East 42nd Street, and the 
big Brooklyn factory were closed all day. 

Some idea of the size of the Arabol organization may be 
had when it is said that five big sight-seeing auto buses were 
required to take the Arabol family to the picnic grounds, and 
some idea of the enthusiasm of Arabol employees may be indi- 
cated by the fact that practically every employee of the Brook- 
lyn factory and the executive offices, including salesmen in 
nearby territories, joined in the celebration. 


The big buses which were furnished for the occasion by the 
company assembled both at the New York offices and the Brook- 
lyn factory. The buses containing the office forces drove straight 
to the Brooklyn factory, where they joined the factory buses, 
and the entire “fleet”? made the trip together to the picnic 
grounds at Seaside Park, Rockaway, where provision had been 
made in advance to receive the big crowd. All the buses were 
decorated with flags and bunting, and on the sides of each bus 
were huge streamers bearing the legend of the occasion: 

“Annual Picnic of the Arabol Manufacturing Co., 
Largest Manufacturers in the World of Adhesives for 
All Purposes.” 
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It was a happy, informal get-together, and the spirit of the 
celebration indicated the fine unity and loyalty that has always 
existed among the big Arabol family. There were basket parties 
and games and songs and bathing and dancing. Most of the 
officers of the company were there, and they apepared to enjoy 
the celebration fully as much as any of the hundreds of em- 
ployees. About 8 o’clock in the evening, just as it was growing 


dark, the big buses filled up again, and it was a tired, but satis- 
fied, crowd that started homeward again. 


The Arabol Company has been established for thirty-six 
years, and has grown from a small business to the largest organ- 
ization in the world specializing in the manufacture of adhesives 
for all purposes. Their three large factories in Brooklyn, Chi- 
cago and Brampton, Ont., with their hundreds of employees, are 
an indication of the successful growth of this organization. 

It has been customary for a number of years for the com- 
pany to hold an annual picnic and outing, and, judging from the 
success of this year’s celebration, the custom will no doubt be 
continued through the years of Arabol success to come. 


GOVERNMENT IN MARKET FOR CORN 


ORN—Marine Corps, Quartermaster’s Department, Wash- 
» ington, D. C., September 20, 1923. SEALED PROPOSALS, 
duplicate, will be received in this office until 11 A. M., Octo- 


ber 10, 1928, and then be publicly opened for furnishing 1,750 
cases CORN, for delivery to Depot Quartermaster, U. S. M. C., 
foot of Snyder Avenue, Philadelphia, Pa.; 750 cases CORN, for 
delivery to Post Quartermaster, Marine Barracks, Parris Island, 
S. C.; and 3,200 cases CORN, for delivery to Post Quartermaster, 
Marine Barracks, Quantico, Va. Proposal blanks and other in- 
formation may be obtained upon application to this office. This 
office reserves the right to reject all bids or parts thereof, and 
to waive informalities therein. Bids from regular dealers only 
will be considered. SCHEDULE No. 149. C. L. McCawley, Brig- 
adier General, The Quartermaster. 


AYARS MACHINE COMPANY -- SALEM, NEW JERSEY. 


Brown Boggs Co. Ltd., Hamilton, Ont. 


Black Discoloration 
in Corn. 


Mr. Corn Canner :- 


If you are troubled with Black 
Discoloration in your corn here 
is a remedy--use our Corn Shaker. 


This thoroughly mixes the con- 
tents of the can and the black 
disappears. 


Shaking also gives the corn a 
rich, creamy appearance. 


Sole Agents for Canada. 


— 
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The Saving Makes It Possible 


for you to keep your increasing stocks fully insured 
against fire loss at an extremely low net cost. 


In the Canning Industry values increase very 
rapidly during a short period, and Canners are 
realizing more and more the wise business 
economy of keeping these values fully protected 
against destruction by fire. 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


provide this protection at a cost so low as to make 
it ill-advised for any Canner to assume even a 
small part of his own risk. 


There is every indication that the cost this year 
will be even less than the average. The accumu- 
lated saving for the first six months amounts to 
over $232,000.00. 


Protect your values fully and your savings will 
increase proportionately. 


Address Your Instructions To 


Lansing B. Warner, Incorporated. 
155 E. Superior St., 
Chicago, IIl. 


Officially endorsed by National Canners Association. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE— 


1—Style F. Wonder Cooker. 
1—40x60 Closed Retort. 
6—40x72 Closed Retorts. 
1—40x60 Open Kettle. 
1—Small Laboratory Retory. 
18—3 tier crates. 
30—5 tier crates. 
1—8 Disc Sprague Hawkins Exhauster. 
1—35 H.P. Buckeye Horizontal Engine. 
1—New No. 10 Ayars Single Rotary Measure Tomato 
Filler. 
1—New No. 3 Ayars Single Rotary Measure Tomato 
Filler. 


and other ‘‘used’’ machinery. 


Canning Machinery Exchange, 409 Marine Bank Bldg., 
Baltimore, Md. 


FOR SALE—One Kraut Cutter; one Shredding Ma- 
chine, Vegetable Chopper and Mincing Machine, practically 
like new. Address: John E. Smith’s Sons Co., 
50 Broadway, Buffalo, N. Y. 


FOR SALE—Cheap — one - 50’’ diameter Copper Vacu- 
um Pan (second hand) suitable for Tomato Pulp. Speci- 
fications on request. 


Arthur Harris & Co., 212 Curtis St., Chicago, Ill. 


FOR SALE—A lot of 5 gallon cans, also No. 2, 24, 3 
and 10 in cases, all new from bankrupt stock. 
Peoples Savings Bank & Trust Co., Halls, Tenn. 


FOR SALE— 
1 Sprague Automatic Weighing Machine, checking un- 
derweight and overweight cans (never used) 
| Sprague Economical Citrus Peeling Machine ( never 
used ) 
1 Peerless 6 valve Brine or Syrup Machive (never used) 
Sprague Hand pack fruit Filler (never used) 
1 Sprague-Lowe-16 Ft.Rotary Washer with wooden slats 
Prices on Application. Winter Haven Fruit Products Association, 
Eagle Lake, Florida. 


For Sale—Miscellaneous. 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 714 and 4 
kilowatt capacity; anyone who has steam can make 
electricity by these sets. Also have several Electric 
Motors available. Standard Electric Machinery Co., 
7 E. Hill St., Baltimore, Md. 


Seed For Sale 


FOR SALE—Pea Seed, 1923 crop, first class Seeds- 
men’s stock; 2000 bu. Alaskas and 1000 bu. each Horsfords 
and Perfections. Address Box A-1097 care of 
The Canning Trade. 


FOR SALE—3090 bu. Horsford Market Garden Pea 
Seed; Seedsmen’s stock, Western grown, 1923 crop. 
Address Box A-1098 care of The Canning Trade. 


FOR SALE— 
We have on hand at bargarin prices for quick shipment the follow- 
ing, all being in fir-t class condition and subject to inspection: 

2 Sprague Inspection Tables as showa on Page 93 of 
Sprague’s late catalog. 
No 14 Dise Exhauster 
Westcott Washer about 20 ft. long 
Spregue Goose-neck Elevators for Peas, Beans, etc. 
Variable Speed Pulleys 
Kraut Cutters 
Large lot of chain, Sprockets, etc , for Corn Conveyors 
40x72 Retorts 
Harris Hoist 
Emerson Dicing Machines 
Monitor Pea Washers 

2 Boiler Iron tanks 18 ft. long, 6 ft. wide, 2 ft. high 
and other mixcellaneous bits of canning machinery in A-1 condition, 
Weare willing to dispose of this material at exceedingly low p ices 
for prompt shipment and will give reasonable terms. 

A. K. Robins & Company, Baltimore, Md. 


For Sale — Factories 


FOR SALE—One of the gem plants of Delaware, our 
corn factory, which is now in operation. Capacity 225 
cases an hour. Ample acreage obtainable. Factory equip- 
ped with latest improved machinery, including huskers and 
husking shed that are working satisfactorily. Owner 
wishes to retire from active canning management. Plant 
open for inspection and must be seen to be fully appreci- 
ated. H. P Strasbaugh, Aberdeen, Md. 


FOR SALE—Canning factory in Western New York, 
equipped to handle Peas, String Beans, Corn, Beets, Tom- 
atoes and Apples. Has private siding, ample water supply 
and good drainage. 

Address Box A-1100 care of The Canning Trade. 
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EMPLOYMENT EXCHANGE 


HELP WANTED. 


High class canned foods saleman will entertain offer 
from reliable broker or canner. Address Box A-1096 
care of The Canning Trade. 


WANTED—Can Production Man and Assistant Superintendant. 
A splendid opening for a can man who can make cans at proper cosst 
and get good production from modern equipment in a general and 
specialty line shop. Must have executive ability and be able to 
handle men. Apply by letter, giving fullest particulars. All appli- 
cations will be considered as strictly confidential and carefully con- 
sidered. For a capable and ambitious man this poistion presents un- 
usual opportunities 


Address Box B-1101 care of The Canning Trade. 


WANTED—Practical canner for New Jersey factory, who under- 
stands the packing of cold process fruits, Tomato Soup, Cranberry 
Sauce and Maraschino Cherries. State age, salary expected, educa- 
tion, experience, references and fall particulars in first letter, Ex- 
cellent opportunity for right man. Replies: confidential. 


Address Box B-1099 care of The Canning Trade. 


SITUATIONS WANTED 


WANTED—Position as Production Manager. Fifteen years ex- 
perience in the Canning and Preserving business, several years ex- 
perience in the New York City market. Pure Jams, Jellies and 
Butters. Would like to make connection. 


8. R. Shelmer, 478 4th. St , Brooklyn, N. Y. 


ESTABLISHED 1856 


PHIL.EMRICH, 


| CANNERS’»° PACKERS ° 


SUPPLIES 


824 MAIN ST. CINCINNATI,O.U.S.A. 
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FOR SALE 


The following properties advantageously 
located in fruit producing sections fully 
equipped in every particular for the manu- 
facture of grape juice and the preserving 
and canning of fruits viz: 


TWO GRAPE JUICE FACTORIES, CENT- 
RALLY LOCATED. 


PRESERVING AND CANNING FACT- 
ORY AT FRANFORT, MICHIGAN. 


FRUIT PRESERVING FACTORY, RIDG- 
ELY, MD. 


PRESERVING AND CANNING FACTORY, 
SEATTLE, WASHINGTON 


FRUIT (7-8ths share interest) 


For full information address 


ARMOUR & COMPANY 


208 S. La Salle St., Chicago, Ill. 


THE PERFECT DRY PASTE 


JELLITAC 


Made from wheat 
Send for sample 
Arthur S. Hoyt Co., 
90 West Broadway New York City 


IT 


JELLITAC 


stick? 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


OO 


THE 1923 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiied by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 14th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 


the canning industry. Get your order in early. 
NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


: 
° 
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Why Not Eliminate CAN PRICES 


the chief cause ofswells and flat sours by the useof 


Senitaery 
and Cleanser 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. 


a oa A reference book for every buyer, broker, 
Gin | salesman or distributor of Canned Foods 
*GIBSORA 

11 No. Division St., 


BUFFALO, N. Y. 


SPECIALISTS IN THE MANUFACTURE OF 
MARKING - STAMPING & STENCILING DEVICES 


FOR THE 


CANNING, PRESERVING AND PACKING 


INDUSTRY. | 
wwe you acopy? A letter addressed to 


Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


CASE STENCILS — RUBBER LOGOTYPES — CHECKS 
STENCIL INKS — STEEL CAN TYPE — TICKET PUNCHES. 


LABEL PASTE 


No matter where you are located you can order your 
supplies of famous ARABOL adhesives from any of our 
convenient sales branches. _Plentiful supplies of pastes and 
glues, all fresh from the great ARABOL factories, are 
ready for immediate use—and close at hand. Send your 
orders or inquiries to any of our following divisional 


Continental Can Company, Inc. 


headquarters :* 
CHICAGO SAN FRANCISCO = 
111 W. Washington St. 104 Pine St. will quote prices on Cans upon 
SAN JOSE LOS ANGELES 
331 West Julian St. 470 E. 3rd St. li . 
PORTLAND, Ore. ST. LOUIS app ication. 
92 First St. 4592 Sullivan St. 
TORONTO NEW ORLEANS 
13 King St. West 305 Magazine St. 
MONTREAL LONDON, Eng. 
Canada Cement Bidg. Central House, Kingsway 


THE ARABOL MANUFACTURING CO. 


Executive Offices: 110 E. 42nd. St., 
NEW YORK 


3 Status 
f 
| 
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Baltimore (unless otherwise noted) and subject to the customary discount for cash. 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) lloward E. Jones & Co. 
Canned Vegetables 
ASPARAGUS*— (California) 

Balto. 


N 
White Mammoth, N Out 4.40 
White Mammoth, Peeled, No. > Out ; 


Green Mammoth, No. 2%. 9 
White, Large, No. 2%........ 
White, Large, Peeled, No. Out .... 
White. ium, No. cece 
Green, Medium, No, 2 Oe. 
White, Small, No. 2%....... 
Green, Small, No 2%..........++ Out 3.50 
Tips, White, Square, No. 2%...... 
Tips, White, Round, No. 7 
Tipe, Green, Square, No. 2%...... 
Tips, Green, Round, No. 24%4....... 
BAKED BEANSt 
Plain, No. 1..... -80 80 
In Sauce, No, 1..... _-80 380 
In Sauce, No. 2...... 95 
BEANSt 


String, Standard Green, No. 2..... +--+ soos 
String, Standard Green, No 10... 
String, Standard Cut White, No. ne cove 


Stringless, Standard, No. 2....... +++: 
Stringless, Standard, No. 10.. ose 
White Wax, Standard, No cove 
White Wax, Standard, No. 10...... -... $4.00 
Limas, Extra, No. 11.00 
Limas, Soaked, No. 2............. -15 
Red Kidney, No. 90 4.90 
BEETSt 
Small, Whole, No, 8.......-.0.2+- 1.25 71.30 
Standard. Whole, ‘No. 
varge, ole, O, 
CORNt 
Std. Evergreen, No. pate. 1.10 4.90 
Std. Evergreen, No. 2, f.ob. Co.... 1:05 1.90 
Std. Shoepeg, No. 2. fem. 1.i0 Out 
Std Shoepeg, No. Lob. Balto... Out Out 
Ex. Std, Shoepeg, tio. f.o.b. Co. 1.20 Out 
Fancy Shoepeg, f. o. 4 sng 1.40 Out 
Std. Crushed, No. 2, Baltimore. . 95 §.95 
Std. Crushed, No, 2. ton 87% 1.95 
Ex. Std. Crushed, No, 2.........-. -95 Out 
Ex. Std. Crushed, No. Py f.o.b. Bal, 1.00 Out 
Extra, No. 2, f.o.b. County Out 
Extra Standard Western, No. 2.... 1.10 Out 
Standard Western, No. 2.......... «++. 1.00 
HOMINY?t 
Standard. Split, No. 10.......... -- 3.25 3.00 
MIXED VEGETABLES FOR SOUPt 
OKRA AND TOMATOES+ 
Standard, No. 2..... 
PEAS:— 
No. 1 Sieve, 2s, f.o.b factory...... G1.75 


No. 2 Sieve. < » Sor, factory...... 1-60 {1.60 


No, 8 Sieve, 2s. f.o.b. . 1.30 91.30 
No 4 Siev.. f.o.b. factory...... Out 41.25 
f.o.b. Baltimore. .. Out 71.30 
No. 5 Sieve, 2s, f. o. b. Balto... . Out Out 
E. J. Standards, 1’s, No. 4 Gove... . Out Out 
E. J. Sifted, 1’s, No. 8 Sieve 90 Out 
E. J. Ex. Sifted, 1’ 2 Sieve. , Cut 
Fancy Petit Pois,, l’s...... . 1.30 Out 
Standard, No, 8.......... Out 
SAUERKRAUT? 
Standard, No. 1.05 71.00 


Standard, No. 
Standard, No 


Standard, No. 2..... 
Standard, No. 2%........ 1.25 1.35 
Standard. No. 8..... 1.45 


({) Thos. J. Meehan & Co. 


(+) Jos. Zoller & Co.,Inc. (§)Wm.C. West & Co, 


New York prices corrected by our special Correspondent. 
CANNED PRICES—Continued 


Standard, No 10..... 
California, No. f.o.b. Coast 
California’ No. 10.... 
0. B. Factory basis. 
SUCCOTASHt 
Balto. N.Y. 
Green Beans, Green Lamas. iL 40 
With Dry Bosses Out Out 
1.15 Out 
SWEET POTATOES{ 
F. 0. B. County 
Standard, No. 2, f. o. b. county... -85 — .85 
Standard, No 8, f.o.b. Baltimore... .95 { .90 
Standard, No. 3. f.o.b. County..... 95 7.90 
Standard, No. f.o.b.. 
Standard, No. 2, f.o.b. Gounty.... Out 93.25 
TOMATOESt 
Fancy, No. 10, f.o.b. Baltimore.... Out Out 
Jersey, No. 10, f.o.b. Factory...... -.-- Out 
Standard, No. 10, f.o.b, Baltimore. . 4.50 Out 
Standard, No, 10, f.ob. County.... 4.25 Out 
Sanitary 3s, Out 
ersey, No. 3, f.o.b. County...... Out Out 
Ex, Standard No. 8, f.o.b. Balto... Out 
Standard, No. 3, f.0.b. Baltimore.. 1.30 Out 
Standard, No. 8, f.o.b. County.... 1.27%4nom. 
Seconds, No. 8, f.o.b. Baltimore... 
Standard 2s, f.o.b, Baltimore...... 90 97% 
Standard. No. 2, f.o.b. County..... ‘87% 4.95 
Seconds, No. 2, f.o.b. Baltimore.. .... 2 een 
Standard 9s, f.o.b. Baltimore..... Out’ Out 
Standard 1s, f.o.b. Baltimore..... -60 Ont 
Standard 1s, f.o.b. County.......... -57% Out 
TOMATO PULPt 
Standard, Ne. i -60 -70 
Canned Fruits 
APPLESt{ 
Maine, No, 10....... 4.00 4.25 
Michigan, No 10. 
New York. No. 10 wesw 4.00 4.50 
Maryland, No. 3, f.o.b. Baltimore.. 1.10 Out 
Pennsylvania, No, 10, f.o.b. Balto.. 3.25 Out 
Maryland, No. 10, f.o.b. Balto..... 3.00  .... 
APR.COTS 
California Choice, No. 2%........ 2.75 2.65 
BLACKBERRIES$ 
Standard, No. 8...... 
7.50 97.50 
Standard, No. 2, in Syrup..... 
BI UEBERRIES 
CHERRIES$ 
Seconds, Red, No. 2..... 
Seconds, White, No. 2.. 
Standard, Red, Water, No. 2... Out 
Standard, White, 
Extra Preserved, No 2........ conn COP. Ot 
Sour Pitted Red 10s, No. 2..... eee 9.50 11.25 
GOOSEBERRIES$ 
PEACHES* 
California Choice, No. 2% Y.C.. 2.40 2.30 
California Stand., No. 2% Y.C. 2.00 1.95 
PEACHESt 
Extra Sliced Yellow, No 1.40 91.50 
Standard Yellow, No. 2...... a, 
Extra Standard Yellow. 2 1.50 
Seconds, White, No. 2.. Out 41.10 
Seconds, Yellow, No. 2. 
Standards, White. No. 8.. 1.75 2.00 
Standards, Yellow. No = 1.75 $2.85 
Extra Standard White, 2.00 $2.25 
Extra Standard Yellow. Mo. 3 2.00 2.20 
Selected Yellow. No. 8...... 2.25 3.50 
Seeonds, White, No. 8....... 1.60 Out 
Seconds, Yellow, No. 8...... 
Pies, Unpeeled. No. 8............. 1.10 $1.15 
Pies, Peeled, N 
Pies. Unpeeled, No 10........... 2.7% $3.60 
Pies. Peeled. No 10............. -. 5.25 94.90 


CANNED FRUITS—Continued 
PEARS 


Balto. N.Y. 
Seconds, No. 2, in Water.......... «++ sere 
Standards. No 2, in Water........ : 
Extra Standards, No. 2, in Syrup.. 1.00 41.15 
Seconds, No. 8, in Water...... aa 0 
Standards, No. 8. in Water..... ees 1.00 91.20 
Standards, No. 3, in 1.50 91.40 
Extra Standards, No. in Syrup.. 0 41.50 

Bahama Sliced, Extra, No. 2..... .. Out Out 
Bahama Sliced, Std., No. 2.... Out Out 
Bahama Grated, Std-, No. 3.... .---- Out 
Hawaii Sliced, Extra, No. 2%...... 3.70 3.80 
Hawaii Sliced. Standard, No. ee 3.40 3.40 
Hawaii Sliced, Extra, No. 2....... 3.00 2.85 


Hawaii Sliced. Standard, "Nc No. 2.... 2.75 2.70 


Hawaii Grated, Extra Out Out 
Hawaii Grated Standard, Ne i - Out Out 
Shredded, Syrup, No. 10. ., 
Crushed Extra. No. 10... 12.00 


Eastern Pie, Water, No. 10. wee 


Porto Rico, No 10......... 
PLUMSt 


Black, Water, No. 1 


Black, Syrup, No. 1........... 

Red, Syrup, No. 1..........-. os 
RASPBERRIES 

Binek, Water, 1.75 1.80 

Black, Syrup, No. 2.......... nn 2.00. 

Red, Water, No 9.00 $9.00 
STRAWBERRIES3 

Extra Standard, frre. 2.25 


Fish 
HERRING ROE* 

LOBSTER* 
Flats, % Ib, case 4 doz............ 20.00 

OYSTERS* 
Standards. 4 oz........... 1.40 
Standards, 10 oz......... 
Standards, 8 u2..... Out §2.60 
Selects, 6 oz......... 

SALMON®* 
Red Alaska, Tall, No 1...... 
Red Alaska, Flat, No. %.......... 
Cohoe. Tall, No. 1....... 
Cohoe. Flat, No. %....... °...... 
Columbia, Tall, No 1 


Columbia, Flat, Ne. i............ 
Columbia, Flat, No. % wor 
Medium Red, Out 1.60 

SHRIMP* 
Wet or Dry, No 1% 


SARDINES—Domestic, per Case 
F. O. B. Eastport, Me., 1923 pack. 
% Oil, Keyless ...... -50 
% Mustard, Keyless 38.50 
% Mustard. Keyless 4.50 
TUNA FISH—White, on Case 
California, 4s ..... 
California, 4s, Blue Fin.......... 7.75 
California, 1s, Blue Fin........ aT 
California, %s, thee! 
California, 1s. Striped ..... 11.00 


Extra, Preserved, No. 2........... 
Extra, Preserved, No. 1.30 1.25 
SPINACHt 


Allied Industries 


ESTABLISHED 


The Markets. 


BALTIMORE, OCTOBER 1, 1923 


WEEKLY REVIEW 


Market Has Taken on Unusual Activity—Buyers From All Sec- 
tions Seeking Tomatoes—The New Pea Statistics— 
Fall Packs Coming on the Tables. 


HE TOMATO MARKET BUBBLING—This has been a 
hectic week in the canned foods market. Jimmie Colbert’s 
letter, published in our Editorial, was the cause of as much 

discussion and comment as the market has seen since this time 
last year. The canners, naturally, have been “roasting” it, to 
use the slang, and wanting to know why or by what right a bro- 
kerage firm should issue a bearish circular letter of this kind, 
and, of course, condemning as absolutely untruthful the insinua- 
tion that the tomato pack of this section will be large enough to 
make up for all shortage elsewhere. This circular contains a 
strange paradox. Here is one paragraph: . 

“Practically every canner we know will have toma- 
toes to sell and will want to sell them just as soon as 
they can get their present sales shipped out. At the 
present time there are very few canners interested in 
taking any orders for prompt shipment.” 

If the first sentence in that paragraph is true, then the sec- 
ond sentence is untrue; and if the second sentence is true, then 
the first cannot possibly be true, because at no time in the his- 
tory of canned tomatoes in the Tri-States regions has anyone 
ever known them to hold a certain surplus for a higher market. 
Unless the leopard has changed his spots, they would now be 
throwing them onto the market—forcing sales at any price to 
get their money out, until the entire market had become demor- 
alized. Then, unable to find buyers, they would look up their 
surplus and wait. But to turn a deaf ear to offers to buy! And 
at market prices! If the canners have any surplus, they ought 
to refuse to consider offers for it now, because tomatoes will be 
good property long before another season comes around; but we 
are not so foolish as to flatter ourselves that any urging on our 
part would make them hold them when a buyer offered to buy 
them. And everybody knows this. This has been one of the 


=—* causes of the boiling market in canned tomatoes this 
week. 


Another and more direct cause has been the rush of buyers 
from all over the country to buy up every case of tomatoes in 
sight. The market stiffened and began to advance last week, and, 
seemingly, every buyer everywhere awoke at the same time to 
the fact that he had waited too long and must hurry to cover 
his wants—and he has been hurrying, you may believe us. These 
buyers know the tomato situation in every section of the coun- 
try; they have seen the Western tomato canners coming into the 
market to cover future orders; they know there are no tomatoes 
to be had west of the Tri-States, neither in Utah nor California, 


and that is what has caused, as one prominent canner termed it, 
a perfect deluge of orders this week. Of course, the market has 
advanced, and 60c is about as well as can be done today for No. 
1s, 90c for No. 2s, $1.80 for No. 3s, and $4.25 to $4.50 for No. 10s. 
And to quote the Colbert Brokerage Co., no canner is interested 
in taking orders for prompt shipment. 


The Tri-States have gotten up a good pack of tomatoes, there 
is no question about that, but how large it is no one can say, for 
no one knows now. Last year the pack in this section was very 
light, equalling but 4,132,000 cases for the three States of Dela- 
ware, Maryland and New Jersey, whereas in 1918 these same 
States packed 8,195,608 cases. This section should, normally, 
pack about 7,000,000 cases. It was the Tri-States which fell 
down in the tomato pack last season, the rest of the country 
contributing about its normal quota of the eleven and a half mil- 
lion cases packed. Now the rest of the country has fallen down, 
and the Tri-States has the task of furnishing the tomatoes, for 
even Virginia cannot help, as it will not have its usual million 
and a half cases to help out. Has the Tri-States done it? We 
don’t know. It may have equalled its normal amount, but that 
would constitute a record in time of production. 


EAS—The third item of of excitement in the market this 
P week was the issuance of the annual pea statistics, or, we 

might more properly say, the extent of the pack as shown 
by these statistics. Here the story switches to the other side 
of the road—for the pack proves to be very much larger than 
we were all lead to believe. Recently rumors and hints have 
been creeping out that the pack would foot up quite large, but 
no one ever expected it to equal, much less surpass, the record 
pack of 1922. The 1923 pack exceeds the 1922 by 906,000 cases. 
Here are the figures, and for the three years previous: 

1920 1921 1922 


1923 

Wisconsin.... 5,804,000 4,063,000 7,042,000 6,966,000 
New York.... 2,381,000 1,382,000 2,137,000 2,541,000 
Indiana 271,000 182,000 268,000 367,000 
Michigan..... 549,000 317,000 455,000 392,000 
Maryland. mene 696,000 533,000 489,000 591,000 
Ohio. Sarre 282,000 241,000 225,000 384,000 
LS 460,000 331,000 516,000 586,000 
N. J. & Del 549,000 345,000 153,000 199,000 
84,000 496,000 239,000 
595,000 376,000 751,000 918,000 
Minnesota.... (included in all others to)...... 254,000 
All others.... 402,000 353,000 510,000 516,000 

Totals. ...12,317,000 


8,207,000 13,042,000 13,948,000 
In the 1920 figures there will be found a discrepancy of 
328,000 cases, which was given as in some few States not in- 
cluded in ‘All others’? but which we did not give a separate 
line in the above. 

The big surprise in these figures is furnished by Wis- 
consin. The Alaska pack, there, was supposed to be only from 
50 to 60 per cent of normal, but it was said they expected 
better of the sweets. They certainly got it. New York State 
said it would have a good pack and delivered the goods. Cali- 
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fornia reported short, and packed short. One of the surprises, 
mainly because it is given a special entry this time, is Min- 
nesota, which is stepping forward as a very considerable pea- 
packing State. The figures will furnish you some interesting 
studies for a while. 

The gratifying thing about the pea situation is that the 
peas have gone into consumption. There is no doubt about 
this, and it puts the pea-consuming ability of the country at 
a very high mark. Permit us the bromide: pack quality and 
you will always find a ready market for it. The pea prices 
stand without change this week, and while we may expect a 
little flurry later on, it is not likely anyone will see lower 
prices. 


RUITS—California promised the buyers that it would pack 
F only the orders on hand, and very little if any over. The 
buyers put finger to nose and slowly closed the other eye, 

and did not order. Now they are scurrying for fruits and the 
canners have been forced to withdraw from the market and 
to mark their lists higher, this early in the season. California 
usually means what it says, and says what is the truth about 
its conditions, a fact the market has well learned. And it 
pays best to do this. New York State has only a light setting 
of fruit, and this section has paid but little attention to them. 
Fruits will steadily become better property. One large apple- 
growing region, in the western mountains of this State, was 
visited this week by a severe hail storm, ruining one-third of 
the crop, which they were just beginning to harvest. The 
crop would have gone out largely as fancy stock, in boxes, but 
this will have an indirect effect upon the canned apple market. 


YSTEKS—tThe weather has continued too warm for the 
O best interests of the fresh oyster shippers, and, of course, 

the canners are not yet thinking of cove stock. Prices 
are ruling so high that there would seem to be slim chance 
for the canners getting any in this great oyster canning and 
growing center. The raw stock is sellig at higher prices now, 
under these unfavorable conditions, than it did during the 
holidays last year, when the market is always at its top. 


The canners are considering fall spinach, which is packed 
quite extensively in this city, fall string beans and some fruits. 
They are following right in behind the tomatoes, as many 
houseg have been unable to keep going on tomatoes, the prices 
having reached $1.00 per bushel and over. Sauerkraut has 
commenced its rise, as the cabbage crop and the probable pack 
of sauerkraut are not promising. Prices have advanced to 
$1.05 for No. 2%; $1.15 for No. 3, and to $4.00 for. No 10’s. 
Mixed vegetables are quoted higher this week, and one item 
of corn—standard Evergreen—has advanced to $1.10. Pretty 
much the whole line of canned foods has felt the effect of in- 
creasing interest and better demand. 


NEW YORK MARKET 


Market Showing Steady and Strong—Buyers Showine More Con- 
fidence — Tomatoes on a Rampage and Buyers Trying 
to Cover — The Facts of the Tomato Situation 
As Given by a Previous Tomato “Bear”— 
Corn Also Advancing—Pineapple 
Profiteering—Chain Store 
Election—Notes, 


New York, September 27, 1923. 


USINESS Continues Steady—Buying of canned foods has 
B continued at a satisfactory rate during the past week, and 

the market is showing a steady to strong tone all along 
the line. Both the wholesale grocers and the chain store op- 
erators are in the market for canned foods in fairly large quan- 
tities, and the brokers with the larger canned foods accounts are 
doing a substantial volume of business. Buyers are showing 


much more confidence in the situation, and they are less disposed 
tc buy only for immediate requirements, anticipating their needs 
now to some extent. 

Salmon Prices Differ—Some of the Northwestern salmon 
canners are still holding red salmon at $2.35 per dozen, the price 
established by the Alaska Packers’ Association, but others con- 
tinue to book business at their original opening prices, $2.25, 
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: o. b. The new pack is coming down rapidly, several heavy 
shipments having been recently received at San Francisco and 
Seattle from the Alaska canneries. Pinks continue quoted at 
$1.25, f. 0. b. and chums are rather strong at $1.20. The local 
trade is buying salmon in a fair way, new pack pinks being 
available here at $1.35. “Southern distributors are reported to 
have purchased large quantities of pinks and chums out of the 
new pack. L. H. Kassel & Co., prominent canned foods brokers 
of Fort Worth, Texas, specializing in salmon, say: “Our total 
sales for Deming & Gould Company for first eight months of 1923 
far in excess ot total sales for entire twelve months of either 
1922, 1921, 1920 or even the ‘boom’ year of 1919.” 

Tomatoes on a Rampage—The canned tomato market during 
the past week has been on a stampede towards higher ground, 
and buyers who had been short are now rushing to cover. The 
situation is best summed up by a well-known broker in the can- 
ning district, who advises the trade. Fix these facts in your mind 
before you or your men start to see your trade. Here they are: 
We have not been boosters of canned tomatoes; bullish facts from 
us are therefore entitled to attention. Ever since planting time 
we have written about the favorable progress of the crop; when 
extensive packing began we promptly notified you of declining 
prices. It is true we expect a settling period when the market 
could become established and we could safely recomend buying. 
But it began to appear that the packing period would be of short 
duration, and that it might be well to cover at the decline that 
was due to the great rush of packing. You had notice of this and 
many buyers heeded it, to their profit. But we could not know 
the following facts all of which you should take to your buyers 
for their inportant information and guidance as early as possible. 
Indiana, Missouri, and Arkanas have not packed what they 
expected to pack, and during last week canners from these States, 
as well as buyers from cities which they usually supply on 
account of their advantageous freight rate, rushed to this market 
to buy at advanced prices. Mastern merchants saw these prices 
and frequently went them a little better. From Tuesday until 
Saturday we had to send over 300 telegrams declining orders for 
at least carloads, some of them for good size blocks. Each of 
these buyers has been told that we could buy for them at $1.25 
for 3s, 85 cents for 2s, and $4.00 for 10s. If they should all come 
back we could not fill half of them. The market has not settle; 
it is advancing. ‘The prices quoted in the above letter are now 


below those at which many canners are willing to sell, particu- 
larly on 10s. 


Cor Higher—Southern standard corn, which has been selling 
well at 85 cents per dozen, f. o. b. cannery, is now being quoted 
at 90 cents per dozen by most canners, the same price at which 
mid-western canners are booking business. There is a good 
active demand for corn and reports received from principal 
canning sections indicate that the pack will fall considerably 
below early-season estimates. 


Pineapple Profiteering—The American Wholesale Grocers’ 
Association, in a recent bulletin, quoted a member of the Asso- 
ciation as follows: “It has come to our notice that the packers of 
pineapple are permitting large brokerage concerns in large cities 
to book a large amount of pineapple. “Joseph Durney, speaking 
for the Griffith-Durney Co. of San Francisco and the Haiku Fruit 
and Packing Co. of Haiku, Maui, T. H., writes the American; 
“We have done everything we could to eliminate the speculative 
side of the pineapple business and have even gone so far as to 
reduce jobbers’ orders where we had an impression that they were 
buying more than their legitimate requirements. “Harry E. 
MacConaughey, vice-president of the Hawaiian Pineapple Co., 
Ltd., in a letter to the American Wholesale Grocers’ Association 
placed his company on record as having taken substantially the 
same position as the Haiku and Griffith-Durney orgainzations. 

Lee Invites Trade to Convention—Secretary John A. Lee of 
the Western Canners’ Association has issued an invitation to the 
trade here to attend the fall meeting of the Western, which will 
be held at the Sherman, Chicago, Nov. 6, 7, and 8. It is probable 
that quite a number of New York brokers will take in the 
meeting. 

Tuna Quite Strong—aAll reports on the tuna situation are 
bullish, and the market for white meat is stronger both here and 
on the Coast. The extremely high prices on white meat this year 
have brought out an improved demand for the lower grades. 

Pea Demand Continues—Buyers are still in tiie market for 
Wisconsin peas, and a heavy inquiry is reported. The lower 
priced grades are in limited supply, and many canners are now 
refusing to book business below $1.30 per dozen, although it is 
reported that a few parcels can still be had here and there at 5 
cents under this price. 
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Shrimp Is Steady—The market for shrimp is strong, with 
many of the Gulf canners now withdrawn from the market, 
which is quoted at $1.50 to $1.60 for 1s and $3.00 for 3s, f. o. b. 
Biloxi or Gulf points carrying the Biloxi freight rate. 

Sardines Hold Firm—Maine canners, while getting more fish, 
ure still having a hard time tc take care of the good business 
which is reaching them. The market is nominally held at $4.00 
per case for quarter keyless standards, with other grades in 
proportion. Packers thus far have been unable to lay aside 
surplus stocks to be carried over for the winter: trade. The 
season does not legally end until November, and packers are 
hoping for improved conditions during the next month. 

Chain Turnover—The “secret of success” of the ehain stores, 
Grocery Co., of Washington, D. C., was elected president of the 
National Chain Store Grocers’ Assciation at this convention at 
the Waldorf here late last week. Other officers for 1923-24 are 
as follows; first vice-president, James Reeves of Daniel Reeves’, 
Ine., New York City; second vice-president J. M. Fly, Bowers’ 
Stores, Inc., Memphis; third vice-president J. W. Albrecht, T. W. 
Albrecht Grocery Co., Akron, Ohio; secretary and treasurer 
(re-elected Alfred H. Beckman, New York City; executive 
committeemen, W. G. Wrightson, Great Atlantic & Pacific Tea 
Co., Jersey City; Henry C. Bohack, H. C. Bohack & Co., 
3rooklyn; D. Pender. D. Pender Grocery Co.. Norfolk, Va., S. B. 
Charters, S. B. Charters Co., Portland, Oregan; C. B. Cox, Cox 
Cash Stores Co., Little Rock, Ark.; W. B. Skagg, Skaggs Cash 
Stores, San Francisco; Sam Seeleg, Sam Seeleg Co., Los Angeles; 
fi. IE. Gray, E. E. Gray Co., Boston; C. E. Marr, The Marr 
Stores, Spokane, Wash; and J. W. Crook, J. W. Crook Stores Co., 
3altimore. The 1924 convention will be held at Altantic City, 
during October. 

Chain Turnover—The “secret of success” of the chain stores 
if secret it be, seems disclosed by the delegates’ discussion, which 
showed that turnover per unit store averages about 25 times per 
vear. with two exceptions, where the record show 30 turnovers, 
and the warehouses have a record turnover of about 15 times the 
capitalization. Average sales in the Pacific Coast stores run 
about $60,000, while the Middle West average is $50,000. 

“NEW YORK STATER.” 


CHICAGO MARKET 


Canned Tomatoes Attracting Attention of Buyers—Some Interest 
in Canned Salmon—Canned Peas Withdrawn From Public 
Attention—Plan to Establish Zone Repositories 
for Swells—Other Notes of the Trade. 

Chicago, September 28, 1923. 


HE market for canned tomatoes is attracting the attention 

| of buyers in Chicago and the Central West. The weather 

here has been warm for a week, and it may be that Indiana 

and Ohio are packing some tomatoes, but if they are, they are 

not offering them, and that is an indication that they will have 
no more than will be required to fill the orders they now have. 

Our buyers are evincing some interest in Maryland and 
Virginia tomatoes, and are asking for samples and prices, so the 
brokers report. 

There is some interest in canned salmon, as it is reported 
that the output of standard red Alaska is a half million cases 
less than last season, and there is some inquiry for pink salmon, 
which seems to have superseded the red Alaska as a popular 
price seller to a great extent. 


It is reported that the surplus of medium red Alaska, pinks 
and chums, which have been an annual holdover asset to the 
salmon canners for about five years, are all sold out clean, and 
that the new pack of all grades will come in on a bare market. 

The buyers of the East (some canners) are placing orders in 
the Central West for fancy canned corn. This is prompted, I 
suppose by the prospect that the pack of corn in Maine has been 
severely diminished by early frosts. 

The buying is said to be in fancy Country Gentlemen, fancy 
Crosby and fancy Evergreen, and at the fall opening prices, and 
occasionally a little more. 

Canned peas are rather interesting because they seem to 

‘ have withdrawn from public attention and gaze, and as to some 
grades to have entirely disapeared. There are no cheap standard 
peas to be had, and buyers are now beginning to look for extra 
standard and to pay the asking prices. 
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The latest prices direct from Maryland Peninsula canners 
on canned tomatoes by wire are: For 2s standards, 90c, and for 
3s standard, $1.30, f..0. b. Maryland canneries. Some Virginia- 
packed 2s are being offered, so I am told, through Virginia brok- 
ers at 85c, f. o. b. canneries, but when orders are sent to them, 
tney wait a few days while trying to find them, and then write 
tnat they are all sold or to be had only at a higher price. 

American sardines are selling in a very small way, as the 
price of $4.00 to $4.50 a case puts them in the 10-cent-at-retail 
class, and repels the interest of retailers who have been in the 
habit of selling them at 5 cents the can. 

There is*much merit in the plan proposed by the National 
Canners’ Association of establishing zone repositories to which 
swells and spoiled can foods may be shipped, classified, inspected, 
identified, allowed for and paid for by the packers of them. 

The handling of such goods has in the past been an accursed 
nuisance to the wholesale grocers, and | should think that they 
would be delighted to be relieved of the job. Nearly every whole- 
sale grocery house has for years been compelled to conduct what 
was generally called the Morgue as a depository of swelled and 
spoiled canned foods, and to hold the swells for months until 
they could be viewed by the representative of the canners and 
claims allowed and orders for the disposition of the goods given. 
The handling of the swells has been one of the most disagreeable 
features of a wholesale grocer’s business. 


I do not agree with those who claim that the wholesale 
grocers are trying to get a flat percentage or discount because 
they expect to make an added profit out of the canned foods 
business through the discount, but I believe that their desire 
has been to get a quick way of disposing of the spoiled goods 
and to abolish their Morgues. 

Under the plan proposed by the canners, I think that the 
canning industry will establish absolute protection against the 
possibility of the spoiled goods getting into the hands of con- 
sumers and the evil arising therefrom to the industry. 

I also believe that whatever expense the canners are put to 
in conducting the repositories will be more than amply repaid 
by the security the canning industry gets from the goods falling 
into the hands of ignorant consumers, and any discreditable pub- 
licity arising therefrom. 

I think the wholesale grocers will obtain better service in 
the redemption of spoiled goods by the zone repository plan than 
in any other way that has been suggested, as they have allowed 
claims to retailers in the past for millions of cans in smal! quan- 
tities for which they asked no remuneration from canners, merely 
Lecause of the trouble and bother of presenting the claims. 

“WRANGLER.” 


ST. LOUIS MARKET 


Jobbers Taking More Interest—Stocks Will Not Be Sufficient— 
Warehouses Empty—Tomatoes Show Increasing Firm- 
ness—Buyers Forced to Go East—Chain Stores 
Featuring Standard Corn—Peas 
Cleaning Up Rapidly. 

September 28, 1923. 
OBBERS Taking Interest—The canned foods business is much 
more satisfactory than it has been and the jobbers are begin- 
_ ning to take some interest although not as much as they 
might. Brokers as well as canners are of the opinion that the 
discributing trade has not been wise in not replenishing their 
stocks. It is their opinion that before long they will not be able 
to get what they want. The liquidation of canned foods, not very 
far off, has been going on during the past twelve months and 
there has not been the addition to stocks they usually make, 
either by buying for later delivery or for immediate require- 
ments, for their storehouse. While there has been slightly more 
activity in trading since the first of September, it has not been 
as large as expected to make up for the neglect of the market 
during the summer. Considerable impatience is being shown by 
some brokers, and jobbers are being informed that if they con- 
tinue to neglect their wants they will have to pay more money, 
when the pack is over. The buyers, however, do not seem to be 
a bit worried by this threat. The firmness and lack of change 
in prices now prevailing is owing principally to the supplies now 
in sight, the support given the situation by the canners by not 
selling freely at discounts and by the high cost of production, 
as well as by the limitation placed on the output by inadequate 
help on the farm and in the canneries. 
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VEGETABLES—Tomatoes—<According to advices received 
here, the end of the tomato glut has been reached. The canners 
have been packing large quantities, but on account of the labor 
shortage they have not been able to take full advantage of the 
large offerings of raw tomatoes. Canners are very firm in their 
views on the market and an advancing tendency is noticeable. 
This is particularly true as regards the Southern canners, and 
even low bids placed with the smaller factories are turned down. 
The Southern market is influenced, to a certain extent by the 
firmness prevailing in the Middle West and in California. It is 
reported here that the flush is over in the South and that from 
now on, there will be a falling off in production, depending great- 
ly upon the weather during the next few days. If the fall is 
late and there are no frosts, the late start and scarcity of help 
would be overbalanced. According to advices, the pack in In- 
diana has been less than early estimates, and with most of the 
packers from that State withdrawn and with available prices 
advanced, buyers from the central markets have found it to 
their advantage to send their business East. 

Corn—There is an increasing demand for standard corn. The 
chain stores are said to have been heavy buyers of new standard 
corn and they are featuring the sale at retail. Offerings are 
not very heavy from the Middle West, as most of the canners 
have sold up their fancy grades. 

Peas—Strength is being shown for Wisconsin peas. There 
is no doubt but that spot Wisconsin peas, particularly in the 
cheaper grades, are cleaning up very rapidly. Buyers are ad- 
vised to look ahead further than ever and buy their spring peas 
now. There will be nothing available in a few weeks, except the 
high priced ones. 

Asparagus—New pack asparagus is being called for quite 
freely. 

Fruits—Following the action of the California Packing Cor- 
poration recently in issuing a revised price list, setting further 
numerous withdrawals and several price advances, a stronger 
tone on all grades of California canned fruits is being shown. 
It has been a well known fact that the leading independents in 
California, are not carrying a very heavy overpack stock of 1923 
pack. In fact, it is very limited. The result has been that a 
great many of them have been compelled to withdraw many 
items from the recent price list. It is said interior and Southern 
markets are buying heavily on California fruits. 

Pineapple—A fair inquiry for pineapple pervails, and the 
market is firm. 

Milk—Canned milk is reported in fair demand and prices are 
holding firm. Distributors continue to limit their purchase to 
small quantities for their immediate requirements. 

The Missouri apple crop from September indications should 
vield 614,000 barrels, against 1,250,000 last year, according to 
the joint report of the United States Department of Agriculture 
and the Missouri State Board of Agriculture. The season has 
been favorable to apples, except in the southwest counties, where 
drought caused much fruit to be small and to drop heavily. 
Recent weather conditions have — favorable to coloring out, 

i st localities size is good. 

“MISSOURI.” 


CALIFORNIA MARKET 


Business Fairly Active—Big Berkeley Fire Upset Business— 
Members of the Industry Affected—Fruit Canners With- 
drawing and Advancing Prices—The Output Even 
Lighter Than Expected—Pineapples Are 
Delivered—Short Deliveries 
on Tuna—Tomato Yield 
Is Light—Notes. 


San Francisco, September 28, 1923. 


HE Market—While business in canned food lines has been 
fairly active during the week, the booking of orders has 
been subordinated to work of_a humanitarian nature. 

Searcely had the fund of $500,000 for Japanese relief been gath- 
ered in this city than the suburban city of Berkeley was visited 
by a $10,000,000 fire, entailing many hardships and much con- 
fusion. About six hundred and fifty buildings, including many 
of the finest homes in the College City, were swept away, and 
more than three thousand people rendered homeless. The sec- 
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tion visited by the holocaust was that in which many college pro- 
fessors, students and San Francisco business men had their 
homes, and was one of the show spots of the East Bay district. 
Among those who lost their homes was W. V. Cruess, of the 
Fruit Products Laboratory of the University of California, whose 
work on California fruits, and especially on by-products, is so 
favorably known. Professor Cruess was instrumental in arrang- 
ing a short course for canners at the University two years ago. 
and at the time of the fire was making preparations to visit 
Europe and make a study of the olive industry and of develop- 
ments in the utilization of fruit juices. Several members of the 
brokerage trade in San Francisco were burned out. and others 
had narrow escapes from loss. The homeless ones were cared 
for in Berkeley and San Francisco, and all funds for relief are 
being collected locally. 


Fruit—The conditions of the California canned fruit market 
may best be judged by the number of advances and withdrawals 
that have been made of late. The packing season is virtually 
at an end, and the output has proved even lighter than was an- 
ticipated a few weeks ago, when it was seen that last year’s pack 
would not be approached. From present indications the pack 
this year will be about one-third less than that of 1922. The 
California Packing Corporation has put out a new list which 
shows withdrawals of No. 10 choice and water apricots, No. 2% 
peeled apricots, No. 10 choice arid No. 10 standard Royal Anne 
and black cherries, and No. 1 and No. 2 Del Monte Bartlett 
pears. Some lower grade peaches are also off the list. The ad- 
vances are on apricots, peaches, cherries and pears, and range 
from five to ten cents a dozen. These advances are guaranteed 
against decline until January 1, 1924, as were general opening 
prices. Business is steady, without any really large orders, and 
is well distributed through the list. Cling peaches are command- 
ing a little more attention, now that it is definitely known that 
the pack is less than that of last year. 

Pineapples—Some_ pineapple packers are prorating deliv- 
eries, but in general the trade will get the goods it has placed 
orders for, and which have been accepted. A few will pack even 
less than last year, but more will show a gain, and the output 
will pass the estimates made at the opening of the season. The 
most marked shortage is on No. 2% extra sliced, but this is more 
than made up by an increased pack of No. 2% extras. Nothing 
in the pineapple line is really dragging, but No. 1 and No. 2 
standards are selling less freely than most other grades. 

The Hawaiian Pineapple Co., Ltd., of Honolulu, .T. H., alone 
shipped more than a half million cases of canned pineapple from 
the Islands during August, breaking all former records and illus- 
trating the manner in which the pack is being placed in the hands 
of the trade. This concern is preparing to increase its output 
curing the next few years, and has already commenced to lay a 
foundation for a greater demand. James D. Dole, president of 
the company, and H. E. MacConaughey, vice-president and man- 
ager of the San Francisco office, have left on a trip to Europe 
to make a study of business conditions and to learn at first hand 
of the requirements of the trade there. In addition to increasing 
its acreage on the Island of Oahu, this firm plans extensive plant- 
ings on the Island of Lanai, and upon being granted authority by 
the Government will build a small harbor at Kamalapau, with a 
wharf and breakwater. The fruit grown there will be handled 
at the cannery at Honolulu. 

Tuna—The packing of tuna fish is at an end in the southern 
part of the State, and short deliveries of white meat are being 
made, many packers delivering less than 50 per cent of the 
orders they had accepted. Owing to the scarcity of this grade, 
there has been an increase noted in the demand for blue fin, 
striped and yellow fin fish, and slight advances are being made 
by some interests on these grades. 

Tomatoes — Many canners have wound up the seagon on 
peaches, and are now devoting their entire attention to tomatoes. 
The vield of the latter is not proving as heavy as was expected, 
but the quality seems excellent. The size of the pack will depend 
upon the length of the season, which sometimes extends until 
after Thanksgiving. So far there have been no losses from rain, 
but a storm is declared to be on the way, there having been show- 
ers in various other points on the Pacific Coast. 

Coast Notes — San Francisco’s own relief ship, the U. S. 
transport Vega, sailed from this port recently with a full cargo 
of supplies for stricken Japan, making the fifth vessel to leave 
port on a similar mission. This cargo of 5,604 tons consisted 
almost exclusively of California products. including 4,382 tons 
of rice, 125 tons of evaporated milk and 20 tons of baked beans. 
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INDIANA 
CHILI SAUCE MACHINE 


The above appliance is the latest in the 
manufacture of that ever welcome condi- 
ment. (Chili Sauce) 

This machine is alone in its class when ec- 
onomy, sanitation and efficiency are consid- 


ered. 


WE ALSO MANUFACTURE. 


Copper Steam Jacket Kettles 
Kern Lightning Finisher 
Indiana Pulpers 

Indiana Pulper Finishers 
Indiana Chili Sauce Machines 
Indiana Pulper Fillers 
Kook-More-Koils 

Washers and Sorting Tables 
Cypress Tanks 

Enameled Steel Tanks 

Solder and Soldering Flux 
Capping Steels, etc. 


E. St. ANGSENKANE 
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AWHILE 


Following Teacher’s Advice. 

“Children,” said the teacher instructing the class in com- 
position, “you should not attempt any flights of fancy; simply 
be yourselves and write what is in you. Do not imitate any 
other person’s writings nor draw inspiration from outside 
sources.” 

As a result of this advice one bright lad turned in the follow- 
ing: “We should not attempt any flights of fancy, but write 
what is in us. In me there is my stummick, lungs, heart, liver, 
two apples, one piece of pie, one stick of candy and my dinner.” 


Extraordinary. 
“Rastus, are you a married man?” 
“Nossah, boss, ah earns mah own living.”—London Answers. 


Not Overcrowded. 


It seemed that when Rastus and Sam died they took differ- 
ent routes, so when the latter got to heaven he called Rastus 
on the phone. 

“Rastus,” he said, “how yo’ like it down thar?” 

“Oh, boy! Dis here is some place,” replied Rastus. (‘All 
we have to do is to wear a red suit wid horns, an’ ebery now an’ 
den shovel some coal on de fire. We don’t work no more dan 
two hours out of de twenty-four down here. But, tell me, Sam, 
how is it with you up yonder?” 

“Mah goodness! We has to git up at fo o’clock in de maw- 
nin’ and gathah in de stahs; den we has to haul in de moon and 
hang out de sun. Den we has ter roll de clouds aroun’ all day 
along.” 

“But, Sam, how comes it yo’ has ter work so hard?” 

“Well, to tell de truf, Rastus, we’s kin’ o’ short of help up 
here.”—Philadelphia Public Ledger. 


He Should Be a Diplomat. 


Tenderfoot Harris was entertained at the scoutmaster’s. His 
meat slipped from his plate and he felt he cught to say some- 
thing which would not embarrass his hostess. 

“Tough meat often does that” was his explanation. 


An Interested Spectator. 

During the Civil War an old negro was deeply interested 
in the conflict, but showed no sign of wishing to take part in it. 
A white man questioned him one day: 

“The men of the North and South are killing one another on 
your account. Why don’t you pitch in and fight yourself?” 

“Has you ever seen two dogs fighting over a bone?” the 
negro asked. 

“Many times, of course,” was the answer. 

The negro chuckled as he said: “Did you ever see de bone 
fight?” . 

“Well, no!” 

“Dat’s so. I’se de bone.” 


Accurate Diagnosis. 
Stockbroker—Yes, I’m feeling a bit below par. 
Doctor—Say, 99. 
Stockbroker—Worse than that—98 15-16.—London Opinion. 


Unconvinced. 

Owner of Property (sternly)—Don’t you see that notice, 
“Tyespassers will be prosecuted ?” 

Tramp (calmly)—No, I don’t see it, for I can’t read. 

Owner of Property—Well, you know what it is now, so go. 

Tramp—Hexcuse me, mister, but I don’t know what it is. 
l’ve only got yer bare word for it, and you’re a nuffet stranger 
to me. For what I know to the contrary, the notice may be 
“New milk sold ’ere,” or “Apples tuppence a pound,” or “Welkim, 
weary wanderer.”—Pearson’s Weekly. 


Experience. 
Flapper (after the accident)—It was all vour fault. I’ve 
been driving carefully. I’ve had two years’ experience. 
Old Boy (picking himself up)—But I’ve always walked care- 
fully. I’ve had 68 years’ experience—New York Sun and Globe. 
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WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co.. La Porte, Ind. 


Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 


Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 


Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baitimore. 
A. K. Robins Co., Baltimore. 
Slaysman & Co., Baltimore. 

Louis A. Tarr, Inc., Baltimore, Md. 


Bottle Capping omg, al See Bottlers’ Mchy. 
Bottle Caps. See Cap 

Bottle Cases, wood. nay Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ 


Ayars Machine Co., Salem, J. 
Karl Kiefer Machine Co., etecies, Ohio. 
Edw. Ermold Co., New York City. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
H. D. Dreyer & Co., Baltimore. 


Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. 
can. 


BROKERS. 


Thos. J. Meehan & Co., Baltimore. 
J. M. Zoller Co., Baltimore, Md. 


Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 

A. K. Robins & Co., Baltimore. 
BY-PRODUCTS, machinery. 

Edw. Renneburg & Sons Co., Baltimore. 


Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 


Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
E. W. Bliss brooklyn, 

Cameron Can M Co., Chicago. 

John R. Mitchell” bo., Baltimore. 

McDonald Machiné Co., Chicago. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 


See Labeling Machines, 


Can Markers. See Stampers and Markers. 

Can Lacquers. See Lacquer Manufacturers. 
CANNERY SUPPLIES. 

Ayars Machine Co., Salem, N. J. 

Berlin came. Machy. Wks., Berlin, Wis. 

As Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Slaysman & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Zastrow Machine Co., Baltimore. 


Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
Filling Machines, bottle. See Bottlers’ Mehy. 
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CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can’ Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., ” Roanoke, Va. 

Wheeling Corrugating Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
solderless. See Closing 
ac 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 


Karl Kiefer Machine Co., Cesteneti. Ohio. 

Sprague Cang. Mchy. Co., Chicago. 

Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
ela Mchy.; for bottling, see Bottlers’ 

Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 
ors. 

Checks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


CLEANING — MACHINERY, 
eas, bean, 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Baltimore. 
Sprague Cang. Meby. Co., Chicago. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, can. 


See Washers. 
Clocks, process time. 


See Controllers. 


CLOSING MACHINES, open top cans. 


Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, ¥. 

Cameron Can Machy. Co., Chicago, Tl. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 

Wheeling Corrugating Co., Wheeling, W. Va. 


Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy. 

Colors, Certified fer, foods. 


CONVEYORS & CARRIERS, canners. 


Matthew Gravity Carrier Co., Elwood City, Pa. 
La Porte Mat Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore. 

COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 

illers. 

COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 
CORKING MACHINES 
Edw. Ermold Co., New York City. 
CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
CORN CUTTERS. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKEBS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
cm. —— and Agitators. See Corn Cooker 
ers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & ~—- Paper Co., Sandusky, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine "Co. Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague Cang. Mchy. Co., Chiesee. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machtmery 
Cutters, string bean. See String Bena Mchy. 
Dating Machines. See Stampers and Markers 
DECORATED TIN (for Cans, Caps, ete.). 
American Can Co., New York. 
Continental Can Co., N. Y. 
Southern Can Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 


Edw. Renneburg & Sons a Baltimore. 
Slaysman & Co., Baltimor 
Elevators, Warehouse. 


Employees’ Time Checks. 


See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
Enameled-lined kettles. See Tanks, glass 
lined. 
EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., ia 
Factory Stools. See Stoo 
Factory Supplies. See ee Supplies. 
FACTORY TRUCKS. 
A. K. Robins & Co., Baltimore, Md. 
Fertilizers. 
FIBRE CONTAINERS for food (not her 
metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, boxboard, ete. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 


Fillers and Cookers. See Corn Cooker- 
ers. 
Filling Machines, bottles. See Bottlers’ Mchy. 
FILLING MACHINES, can. 


Ayars Machine Co., Salem, N. J. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Huatiog Mfg. Co., Silver Creek, N. Y. 
K. Robins & Co., Baltimore. 

Sinclair Scott Co., Baltimore. 

Sprague Cang. Mehy. Co., Chicago. 


iis Machine, syrup. See Syrnping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Food Choppers. See Ch 
Friction Top Cans. 
Fruit Graders. 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 


Auntley Mfg. Co., Silver Creek, N. Y. 

Fruit Presses. See Cider Makers’ Mchy. 

Gasoline Firepots. See Cannery Fg 

Gauges, pressure, time, etc. See Power Plant 
quipment. 


See 
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GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague Canning Mchy. Co., 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. ; 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr'd’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 

ing Mchy. 

Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 
F. Il. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Gil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Kraut Cutters. 


LABELING MACHINES 
Edw. Ermold Co., New York City. 
€. H. Knapp Co., Yonkers, N. Y. 


LABEL Manufacturers. 
fi. Gamse & Co., Baltimore. 
k. J. Kittredge & Co., Chicago. ‘ 
Simpson & Doeller Co., Baltimore. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Zastrow Mehy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 
chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
Zastrow Mechy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, tubs, ete., fibre. See Fibre Containers. 

Paper Boxes. See Corrugated Paper Products. 

Paper Cans and Containers. Sce Fibre Con- 
tainers. 

Paring Knives. 


PARING MACHINES. 


Sincla*r-Scott Co., Baltimore. 

PAS YE, canners’. 
Arabol Mfg. Co., New York City. 
Edw. Ermold Co., New York City. 
A. S. Hoyt Co., New York. 
Industrial Paper Co., Baltimore. 


PEA and BEAN SEED. 


D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Co., Chicago. 


PEA CANNERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chieago. 


Pea Harvesters. See Farming Machinery. 


See Knives. 


Pea Hullers and Viners. 


Chisholm Scott Co., Columbus, 0. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus. O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Perforated Sheet Metal. See Sieves and 
Screens. 

Picking Boxes, Baskets, ete. See Baskets. 

— Belts and Tables. See Pea Canners’ 
Mchy. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mehy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
licking Belts and Tables. See Pea Canners’. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 

Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 
3erlin Cang. Mchy. Works, Berlin, Wis. 


IF. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 


F. H. Langsenkamp, Indianapolis. 

Ams Machine Co., Max, New York City. 

A. K. Robins & Co., Baltimore. 

Retort Crates. See Kettles, process. 

Retorts, steam. See Kettles, process. 

Rubber Stamps. See Stencils. 

Saccharometers (syrup testers). See Cannery 
Supplies. 


SALT, canners. 


Sanitary Cleaner and Cleaner. 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, ete. 


Ayars Machine Co., Salem. N. J. 

F. H. Langsenkamp, Indianapolis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


See Cleaning 


Scalding and Picking Baskets. 

Scrap Bailing Press. 

Screw Caps, bottle. See Caps. 

Sealing Machines, bottle. See Bottlers’ Mehy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


See Baskets. 


SEEDS, canners’, all varicties. 
I). Landreth Seed Co., Bristol, Co. 
Rogers Bros. Co., Chicago. 
Separators. See Pea Canning Mehy. 
SEALING MACHINES, CANS, see Closing 
Machines. 
SHEET METAL WORKING MACHINERY. 


Ams Machine Co., Max, New York. 
ik. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mehy. Co., Chicago, Il. 
MeDonald Machine Co., Chicago, Il. 


Seattle-Astoria Iron Works, Seattle, Wash. 
shooks. See Boxes, Crates, ete. 
SIEVES AND SCREENS. 


Iluntley Mfg. Co., Silver Creek, N. Y. 
Sinelair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 


Huntley Mfg. Co., Silver Creek, N. Y. 


Slicers, fruit and vegetable. See Corers and 
licers. 
Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair-Seott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max. New York City. 
A. C. Gibson Co., Buffalo. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam — Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STENCILS, marking pots and _ brushes. 
brass checks, rubber and steel type, burn- 
ing brands, ete. 

A. C. Gibson Co., Buffalo. 
A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Chisholm-Seott Co., Columbus, Ohio. 
Iluntley Mfg. Co., Silver Creek, N. Y. 

. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


Supplies, engine room, line shaft, ete. See 
Power Plant Equipment. 
Supply House and General Agents. See Gen- 
eral Agents. 
Switchboards. See Electrical Appliances. 
SUGAR—Canners’ 
Franklin Sugar Refining Co., Philadelphia. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Ma. 


TANKS, glass-lined steel. 
Ik. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODEN. 


Testers,.can. See Canmakers’ Mchy. 

Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers 

Tin Lithographing. See Decorated ‘Tin. 

Tipping Machines, See Capping Machines 
TOMATO CANNING MACHINERY. 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis 

Iluntley Mfg. Co.. Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 


Tomato Seed. See Seeds. 


TOMATO WASHERS. 

Ayars Machine Co., Salem, N. J. 

F. H. Langsenkamp, Indianapolis. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Transmission Machinery. See Power Viaut 
Equipment. 

Trucks, Platform, ete. 

Tumblers, glass. See Glass Bottles, ete. 

Turbines. _See Electrical Machinery. 

Variable Speed Countershafts. See Speea 
Regulators. 

Vegetable Corers, etc. See Corers’and Slicers 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 


Chisholm-Scott Co., Columbus, 0. 
Frank Hamachek, Kewaunee, Wis. 


Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, ete. See Scalders 


WASHERS, can and jar. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Baltimore. 


Washing and Scalding Baskets. See Baskets 

Windmills and Water Supply Systems. 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 


See Factory Trucks 


WIRE, for strapping boxes 


Wrappers, paper . See Corrugated Paper 
Products. 

Wrapping Machines, can. See Labelling Mchy. 
WYANDOTTE—Sanitary Cleaner. 


J. B. Ford Co., Wyandotte, Mich. 
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With improved sliding doors, 
doing away with the hinged 
tracks, giving incveased service 
Edw. Renneburg & Sons Co. 


7 MACHINE AND BOILER WORKS 


OYSTER STEAM BOX 


2639 Boston Street Baltimore, Md. 
WORKS 
ATLANTIC WRARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - - MARYLAND 


ABELS 


A Good PRODUCT plus an 
attractive “GAMSE 
on your Can 

properly displayed 

spells “SUCCESS 

We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 


house in Baltimore and can save you 


MONEY on your Labels. .. Write Us 


H. GAMSE & BRO. 


LITHOGRAPHERS| 


Gamse Building, BALTIMORE, MD. 


& 


MANUFACTURERS OF 


TIN CANS 


CAPACITY 600 MILLION CANS PER YEAR 
BALTIMORE MD. 


MAIN OFFICE 


: 
i 
= 
| 
| BAMITEM: MD. 


CONTINENTAL 
CAN 


COMPANY 


INC. 


id 


